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Thi«  booklet  ie  Section  A.  revised,  of  the  two- section  suameay  of  offi- 
cial Office  of  Distribution  net  weights  and  conversion  factors,  and  contains 
factors  used  in  converting  food  requirements  of  claimant  agencies  into  allo- 
cation units  and  in  controlling  allocations.  See  Section  B  for  net  weights 
used  for  OD  commodity  custody  and  disposition  records.  The  small  aaount  of 
duplication  between  the  two  sections  is  for  the  pxirpose  of  facilitating  work, 
on  allocations  by  having  related  factors  in  one  place. 

Inasmuch  cm  this  section  was  developed  primarily  for  use  in  coxmection 
with  requirements  and  allocations,  the  factors  herein  may  not  be  applicable 
to  all  uses.    Although  every  avedlable  study  and  eaqperience  has  been  utilized 
in  estimating  these  factors,  some  of  them  can  be  regarded  as  statistical 
estimates  only  in  a  limited  sense.    Factors  are  expressed  in  as  many  decimals 
as  eire  necessary  to  obtain  significant  results  in  terms  of  food  requirements 
of  minor  claimants.    Army  rations  having  components  that  are  highly  confi- 
dential or  that  frequently  change  have  been  omitted. 

Several  agencies  contributed  to  the  development  of  these  factors,  par- 
ticularly the  commodity  branches  of  OD,  the  Bureau  of  Agricultural  Economics, 
and  the  Office  of  Price  Administration. 

Further  revisions  and  additions  will  be  handled'  through  supplements. 
Suggestions  concerning  any  of  the  factors  contained  herein  would  be  appre- 
ciated.   They  should  be  addressed  to  the  Economics,  Statistics  and  Control 
Division,  Bequlrements  and  Allocations  Control,  Office  of  Distribution. 
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DAIEY  PRODUCTS 


Table  1  -  Ifhole  milk  eqaivalents 


Factors  for  obtaining 

whole  milk  equivalent  on 

CoDnaodity 

Pat  solids 

Nonfat  solids 

basis  a/ 

basis  b/ 

1 

2 

Whole  milk  -  ^  fat  

1.0 

1.0 

Cream  -  20^  fat  

5.0 

.83 

25^  fat  

b.  25 

.78 

kOj^  fat   

10.  0 

.  od 

0 

1.0 

0 

•  7^ 

10. 1 

-r  )l 

Other  d/  

3.2 

Cottage,  pot,  and  bakers'  cheese... 

0 

2.4 

ej  20.3 

.1 

20.2 

.1 

2.16 

2.0 

2.2 

2.U 

7.6 

7.9 

2.65 

£/  2.675 

d  .9^ 

g/  2.25 

s/  .67 

0 

10.6 

0 

10.3 

0 

3.3 

Condensed  or  evaporated  buttermilk. 

0 

-  2.0 

0 

10.2 

0 

10.3 

a/  U.S.  average  factors  based  on  factory  prodaction  data, 
b/  Factors  based  on  nutritional  content. 
cj  Whole  stilk  cheese. 

tj  Whole  milk  cheese  and  part  skim  cheese. 

e/  This  gives  gross  figure.    To  get  net  milk  used  in  creamery  butter 
deduct  7  percent  of  the  total  milk  used  in  cheese  to  allow  for 
butter  made  from  whey  cream. 

f/  Includes  manufactured  dairy  products  used  in  making  ice  crea^. 

d  Factor  based  on  current  limitations  on  use  of  milk  solids  in  ice 
cream  prodaction.    To  get  whole  milk  equivalent  of  ice  cream  in 
19^2  and  earlier  years,  a  different  factor  would  be  used. 

h/  Includes  only  fluid  milk  and  cream  not  elsewhere  specified  used  in 
making  ice  cream. 
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MIET  PROHUCTS 


Table  2  -  SDcIb  ailk,  Initterinllk .  and  «iie7  eqaivalente 


Conversion  to 

Factor 

1 

2 

Cottage,  pot,  and  bakers'  cheese... 

Condensed  and  evaporated  aklm  milk. 
Concentrated  skim  milk  (for 

Condensed  or  evaporated  buttermilk. 

HxLid  skim  milk 

N 

i 
N 

N 

?luid  buttermilk 
« 

71xd.d  wluj- 

l6.0 
6.25 
11.0 

35.7 
3.0 

3.0 
11.0 

l6.0 

Table  3  -  Net  content  wei^^ts  of  staBdard  oomtalnars 

Commodity 

Container 

Fouads  par 
eontainar 

1 

2 

Gallon 

(^lart 

Qallon 

Qttllon 

Gallon 

Gallon 

Gallon 

Gallon 
Case  U8/l^^s.  oaas 

#10  can 
Casa  Hs/lU-oB.  cans 

8.6 

2.15 
a/  8.51 

W  8.39 

H 
8,63 

9.0 

^♦3.5 
8.0 
U2.0 

25^  

Condensed  milk.  

2/  Wel^t  of  a  gallon  of  cream  at  temperature  of  50°  f.    The  specif  ic 
gravity,  and  hence  the  wei^t,  of  cream  vary  at  different 
temperatures. 
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MIKT  PRODUCTS 


Taible  U  -  Jactors  relating  to  dairy  prodbacts  content 
of  processed  foods 

a.    Conversion  to  nonfat  dry  milk  solids  (roller 
process,  except  where  specified) 


Product 


Factor 


Dairy  products 

Army  spread  

Ice  cream  

Ice  cream  mix,  powder  (Military  and 

Sad  Cross)  ^  

Ice  cream  mix  (export)  

yiotur  mixes 

Dotighnut  mix  

Pancake  mix: 

Wheat  

Buckwheat  

Wheat  and  buckwheat  

Unspecified  

Waffle  mix  

Baked  goods 
Bread: 

White  

Whole  wheat  

Raisin.  

Date-nut  

Cookies: 

Lean  (escport)  

Medi-om  (for  domestic  consumpt ioxO> . 

Wafers,  vanilla,  butter,  etc  

Fig  bars  

Crackers : 

Soda  and  miscellaneous  

Sweet  mixed,  unspecified  

Crackers  and  cookies,  unspecified... 
Biscuits  and  crackers,  or  biscuits, 

crackers,  and  cookies,  imspecified 

Doughnuts,  plain  

Pies,  unspecified  

Pies  and  cakes,  xinspecified  

Sandwiches  

Baked  goods,  miscellaneous  (Navy)... 


.OU  (spray  process) 
.006 

.0.35  (spray  process) 
.016  (spray  process) 


.031 

.005 
.CXD3 

.OOk 


.038 
.037 
.019 
.025 

.018 
.010 
.019 
.010 

.010 
.019 

.010 

.006 

.020 
.006 
.003 
.028 
.015 


See  footnotes  at  end  of  table. 
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MIEY  PfiOIKJCTS 


Table  h  -  Factors  relating  to  dairy  products  content 
of  processed  foods  -  continued 

a.    Conyersion  to  nonfat  dry  milk  solids  (roller 
process,  except  irhere  specified)  -  continued 


Product 


Factor 


Dehydrated  soups  and  cereals* 
Cereals: 

Concentrated  (ea^jort)  

Premized  (Military  and  Eed  Cross) ...,». 

Premixed,  compressed  (Military)  

Dehydrated  soup  or  sonp  powder  (eaqjort  - 
OD  supply)  

Confections 

Chocolate  "D"  bars  

Chocolate  bars  or  slabs  (Red  Cross)  

Sweet  chocolate  bars  (ixray  rations)...... 

Chocolate  tablets  (Maritime  Commission 
rations)  

Miscellaneous 

Custard  powder  

Pudding  powder  (export)  

Beef  and  pork  loaf  

Cocoa  beverage  powder,  instant  chocolate, 

or  instant  cocoa  

Cocoa  powder  (Red  Cross)  

Sweetened  cocoa  (U.S.  Territories)  


.11+ 

.166 

.20 


.159 

.20 
.20 

.159 


,305 
.305 

.008 


(spragr  process) 
(spray  process) 


,285  (spray  process) 
,285  (spray  process) 
.285  (spray  process) 


a/  Conversion  factor  varies  depending  on  type  of  soup  required  and 
coii5)any  from  which  it  is  procured. 
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AND  MiAT  PRODUCTS 


The  factors  to  "be  applied  to  the  proCTirement  weight  of  meats  to  o"btain 
the  carcass  weight  equivalent  have  "been  obtained  as  follows:     In  'boning  beef, 
veal,  or  lamh  carcasses,  the  average  yield  of  lean  and  fat  meat,  excluding 
kidney  and  suet,  is  72  percent.    The  average  hog  carcass  slLso  yields  72  per- 
cent meat  when  boned,  skinned  and  the  fats  normally  rendered  into  lard  are 
removed.    Upon  this  basis,  the  feictor  used  to  convert  all  lean  and  fat  bone- 
less meat,  excluding  kiddey  and  suet,  to  a  carcass  wel^t  basis  is  100  divided 
by  72  or  1.39*    The  factors  for  bone-in  cuts  were  obtained  by  multiplying 
the  proportion  of  boneless  meat  in  each  specific  cut  by  1.39»    For  example, 
square  cut  beef  chuck  with  bone  in  yields  80  percent  meat  after  boning; 
therefore  the  factor  for  converting  that  cut  to  carcass  weight  is  80^  x  1.39 
or  1.11. 

For  pork,  factors  used  to  convert  all  cuts  to  a  carcass  weight  excluding 
lard  basis  are  85  percent  of  those  used  for  converting  to  a  carcass  weight 
basis.    This  is  because  I5  percent  of  the  carcass  is  estimated  to  be  fats 
normally  rendered  into  1 

Carcass  weight  for  the  various  typeis  of  meat  is  defined  as  follows: 

a.  Beef:    Dressed  block  beef  carcass  with  kidney  and  suet  in, 

b.  Veal:    Dressed  carcass  with  kidney  in  and  hide  off. 

c.  Lamb  and  mutton:    Dressed  carcass  with  kidney  in  and 

pluck  out. 

d.  Pork:    Dressed  carcass  with  Jowls,  feet  and  tails  on  but 

with  leaf  fat  and  kidney  out  and  head  off. 


Table  1  -  Relation  between  live  wei^t  and 
carcass  weight  a/ 

(Federally  inspected  slaughter) 


Type 

Live  weight 
in  pounds 

Factors  for  obtaining 
carcass  weight 

Dressing  yields 

Pork  excluding 
lard 

Average 
I938-I+2 

19^3 

Average 
I938-U2 

19^3 

Average 
1938-^+2 

l9*-+3 

1 

2 

3 

k 

5 

6 

Skk 

955 

.5^ 

19^ 

207 

.56 

.56 

87 

91 

.^7 

.^5 

237 

25^ 

.68 

.685 

.58 

.582 

a/  Livestock.  Meats,  and  Wool  Statistics,    For  current  estimates  consult 
Division  of  Statistical  and  Historical  Eesearch,  B,A,E. 
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IAEA.TS  MB  USlkT  PRODUCTS 

Table  2  -  Helation  "between  procurement  weight 
and  carcass  weight 

a.    Beef:    Fresh  or  frozen,  cured,  and  dehydrated 


Procurement  weight  specification 


Factors  for  obtaining 
carcass  weight 


Fresh  or  frozen 

Carcass  -  All  grades  and  sexes  above  cutter  aM 

canner  -  Bone  in  

Steers  and  heifers  above  canner  grade  - 

Boneless  (Army  specification)  

Cutter  and  canner  -  Bone  in  

Processing,  manufacturing,  or  cutter  and 

canner  -  Boneless  ,  ,  

Bologna  bulls  

Bull  meat,  all  grades  -  Boneless  

Beef  trimmings,  all  grades  

Forequarter  -  Bone  in  ,., 

Boneless.  

Hindquarter  -  Bone  in,  kidney  and  suet  in,  flai^  on.. 

Bone  in,  kidney  and  suet  out, flank  off. 

Back  , . 

Brains  

Brisket  -  Bone  in  = ,  

JDeckle  on,  boneless  ,  

Deckle  off,  boneless  

Casings.  ••••.•••...•••9eao<>«aeaoi>i>««.«.».«. 

Cheek  meat  ,  

Chuck  -  Square  cut  -  Bone  in  ,  

Boneless.  ,  , 

Cross  cut  -  Bone  in,  

3on.GX03S«  ••«••««••••«•••••«»••»•« 

Flank  -  Whole  

Steak  or  stews  

Ground  meat  

Hamburger ,  all  grades  ,,,,  

Head,  less  tongue  

Head  meat  ,  , 

Hearts  


Kidneys. . 
Knuckles. 
Liver. , . . 


Loin  -  Full  -  Kidney  and  suet  in,  bone  in  

Kidney  and  suet  out,  bone  in  

Kidney  and  suet  out,  boneless.,,. 
Short  -  Kidney  and  suet  ia,  bone  in.,,,. 
Kidney  and  suet  out,  bone  in...., 
Kidney  and  suet  oat,  boneless... 


1.00 

1.39 
.96 

1.39 
1.00 

1.39 
1.39 
1.03 

1.39 

.97 
1.07 

1.39 
l.o6 

a/ 

.97 
1.39 

1.39 
aJ 

a/ 
1.11 

1.39 
1.06 

1.39 
1-39 
.76 

3^39 
1.39 
1.39 

a/ 
a/ 
.50 

a/ 

1.1^ 

1.39 
.78 

I.1I+ 

1.39 


See  footnotes  at  end  of  table 
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ISZkTS  AND  MFAT  PBOSUCTS 

Table  2  -  Eelation  between  prociarement  weight 
and  carcass  weight  -  continued 

a.    Beef:    Jresh  or  frozen,  cured,  and  dehydrated  -  continued 


Procurement  weight  specification 


Factors  for  obtaining 
carcass  weight 


Fresh  or  frozen  -  continued 

plate  -  Begular,  bone  in  

Short,  bone  in  

Soneless  

fiib  -  Begular,  bone  in.  

Boneless  (Spencer  roll)  

Boneless  (regular  roll  or  rib  eye).. 

Boasts,  boneless  

Bound  -  Bump  and  shank  on  -  Bone  in  

Boneless  

Bump  and  shank  off  -  Bone  in  

Boneless  

Bump  -  Bone  in  

Boneless  

Shank  -  Fore ,  bone  in.  

Hind,  bone  in  

Shank  meat,  boneless  

Sirloin  or  sirloin  butt  -  Bone  in  

Boneless  

Sirloin  strip  -  Bone  in  

Boneless  

Steaks,  boneless  

Stews  

Sweetbreads  ,.  

Suet,  cod,  and  other  cutting  fats  

Tails  

Tenderloin  

Tongue  .,,  

Triangle  or  rattle  

Tripe  

Cored 

(Jured  -  Bone  in  b/  

Boneless  

Barreled  -  Family  beef  

India  mess  beef  

Pickled  Cuban  beef  

Corned  beef  

Dried  or  chipped  beef,  sliced  and  xmsliced, 

Knuckles,  dried.,..,  

Pickled  beef  -  Bon«  In  ., 

Salted  beef  -  Bone  in  , 

Dehydrated 

Dehydrated  beef  j..., 


i.oU 

l.Oi^- 

1.39 
1.01 

1.39 
1.39 
1.39 
.97 
1.39 
1.18 

1.39 

.76 
1.39 

.70 

.56 
1.39 
1.13 
1.39 
i.lk 
1.39 
1.39 
1.39 

a/ 

a/ 

.70 
1.39 

a/ 

1.05 

a/ 


.93 
1.29 

.93 

.93 
1.29 

1.29 

2.lU 

.77 
.93 
.93 


U.6o 


MEA.TS  AKD  MEAT  PBODUCTS 


Table  2  -  Relation  between  procurement  weight 
and  carcass  weight  -  continued 

a.    Beef:    Fresh  or  frozen,  cured,  and  dehydrated  -  continued 
a/  Offal  are  excluded  when  converting  to  carcass  weight. 

b/  Use  this  factor  if  cut  is  not  specified.    If  cut  is  specified,  use  factor 
for  fresh  cut  divided  by  1.08. 


b.    Veal:    I^esh  or  frozen  and  cured 


Procurement  weight  specification 


Factors  for  obtaining 
carcass  weight 


Fresh  or  frozen 

Carcass,  bone  in  -  Hide  on  

Hide  off  

Cull  veal  -  Hide  on  

Hide  off  

Calf  or  ve^l  sides  -  Bone  in,  

Calf  or  veal  f orequarters  -  Bone  in. . . 
Calf  or  veal  hindquarters  -  Bone  in. . . 
Boneless  veal,  manufacturing  purposes. 
Calf  or  veal: 

Brains  

Casings  ,  

Heads,  skin  on  and  off  

Hearts  

Kidneys  

Liver  

Lungs  

Plucks  

Suet  and  other  fats  

Sweetbreads  

Tongue  

Tripe  


Cured 

Cured  -  Bone  in. . . 
Pickled  -  Bone  in. 


a/ 


.91 
1.00 

.91 
1.00 
1.00 
1.00 
1.00 

1.39 

y 


.93 
.93 


a/  This  factor  is  for  cull  grade  only  and  is  not  a  factor  for  all  grades  of 
veal. 

b/  Offal  are  excluded  when  converting  to  carcass  weight. 
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MEA.TS  AND  im.H  PRODUCTS 

Table  2  -  Selation  between  procorement  weight 
and  carcass  weight  -  continued 


c.    Lamb  and  mutton;    Fresh  or  frozen 


Procureaent  weight  specification 

Factors  for  obtaining 
carcass  weight 

Carcass  -  Pluck  in,  all  grades  and  sexes  except 

l.OU 

1. 39 

pluck  out ,  all  grades  and  sexes  except 

1.00 

1.39 

1.00 

1.39 

Telescoped,  all  grades  and  sexes  except 

1.02 

1.00 

1.00 

Boneless  

1.39 

Telescoped,  all  grades  and  sexes  except 

1.02 

1.00 

lc39 

1.00 

1.39 

fi/ 

sJ 

a/ 
1,0k 

s/ 
a/ 

1.39 

a/ 

a/  Offal  are  excluded  when  converting  to  carcass  weight. 
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MELTS  AlID  UEA.T  PRODUCTS 
Tatie  2  -  Eelatlon  ■between  procurement  weight  and  carcass  weight  -  continued 
d.    Pork:    Fresh  or' frozen,  cured,  smoked,  and  prepared 


Factors  for  obtaining 


Procxirement  weight  specification 

Carcass  weight 

Carcass  weight  excluding  lard 

Fresh 

or 
frozen 

Cured 

Smoked 

Prepared 

Fresh 

or 
frozen 

Cured 

Smoked 

Prepared 

1 

2 

U 

J 

6 

7 

8 

.90 

-■ 

- 

.76 

- 

- 

.97 

- 

- 

_ 

.82 

- 

- 

_ 

V^OrA     ATI        1  rtllt 

.93 

- 

- 

_ 

•79 

- 

- 

_ 

1.00 

- 

- 

_ 

.85 

- 

- 

_ 

.90 

- 

- 

_ 

.76 

- 

- 

1.00 

- 

- 

.85 

- 

- 

_ 

1.12 

1,09 

- 

.95 

.93 

- 

_ 

1.21 

1.16 

1.25 

1.03 

.99 

1.06 

CI  981* 

1.31 

1.26 

1.35 

1.11 

1.07 

1.15 

_ 

1.26 

1.21 

_ 

1.07 

1.03 

1.10 

_ 

- 

1.35 

1.4-9 

a/ 

- 

1.15 

1.27 

a/ 

1.31 

Bacon  ends ,  skin  on  

- 

1.2s 

1.^2 

_ 

1.09 

1.21 

Bacon    slab  —  Skin  on  ,  

- 

1.28 

1.42 

_ 

- 

1.09 

1.21 

Skin  off  ■  

- 

1.39 

1.54 

_ 

- 

I.IS 

1.31 

Bacon    sliced* •••••••  •*    •    «•  . 

1.39 

1.5*+ 

1.18 

1.31 

_ 

1.2U 

1.20 

1.29 

_ 

1.05 

1.02 

1.10 

Clear.  

1.28 

1.24 

1.33 

- 

1.09 

1.05 

1.13 

_ 

1.2s 

I.2U 

1. 33 

_ 

1.09 

1.05 

1.13 

_ 

Briskets  or  nuggets  —  Skin  on  

1.2s 

1.28 

l.'4-2 

- 

1.09 

1.09 

1.21 

_ 

Skin  off  

1.39 

1.39 

1.54 

_ 

1.18 

1.18 

1.31 

_ 

Butts  -  Boston  or  shoulder,  hone  in.  

1.33 

1.27 

1.37 

a/ 

1.4s 

1.13 

1.08 

1.15 

a/ 

1.26 

.70 

_ 

.  60 

~ 

1.39 

1.32 

1.49 

a/ 

1.5^ 

1.18 

1.12 

1.27 

a/ 

1.31 

y 

- 

\] 

- 

1.19 

- 

- 

1.01 

- 

- 

I}ehydrated  pork  

- 

- 

- 

- 

- 

- 

3.30 

Fatbacks  ,   •••• 

1.2U 

1.19 

1.28 

1.05 

1.01 

1.09 

Fats   feTCludin^  renderinj^  fatn^   —  ^Irin  r»Ti 

1.26 

- 

- 

_ 

1.07 

- 

- 

W-TkXlX    UX±  •  •  •  • 

1.39 

- 

- 

1.18 

- 

- 

_ 

ITafit^     hind.  And  ^"Prtnt".  —  "Rnn<r  in 

.70 

.70 

- 

.60 

.60 

- 

1.39 

1.39 

- 

1»18 

1.18 

- 

l^tuna     T*A^il  AT*     'hnnn   *{  n 

1.11 

1.01 

1.11 

.9^ 

.86 

.9^ 

z 

- 

- 

- 

1.31 

- 

- 

- 

1.11 

- 

- 

1.39 

- 

- 

- 

1.18 

Boftdy  to  QBXm •• 

- 

- 

- 

- 

- 

- 

1.05 

TTAms     i*a^il  ai*     hnnol  Aoa 

1.23 

1.12 

1.23'> 

1.05 

.95 

1.05 

aIta^ 

- 

- 

- 

- 

- 

- 

1.23 

Baked  • 

- 

- 

- 

- 

- 

- 

1.31 

fiflAilv  t  n   A  At*. 

- 

- 

- 

1.37 

- 

- 

1.16 

Hfluns,  aklxinod,  fattdd  or  xudTcitted   iDone  in*..* 

i.ig 

1.07 

1.18 

1.00 

91 

1.00 

1.39 

1.18 

-  • 

- 

l.Ug 

- 

- 

- 

1.26 

Rdfidy  "to  &bX  •  •  •  ,  • »  • 

1.31 

1.11 

CTnm'g     alclnnad    ^Alitdd  nr  un^Ai:f.Ar)     hnTiAl  aoq 

1. 32 

1.20 

1.12 

1.02 

1. 12 

1.55 

1.32 

1.65 

1.1+0 

l.'*7 

1.25 

1.39 

1.26 

1.39 

1.18 

1.07 

1.18 

1.64 

1.39 

1.7^^ 

l.Ug 

1.5"+ 

1.31 

1/ 

5/ 
.50 

% 

.50 

b/ 

.3S 

.U2 

1*29 

1*25 

1.36 

1.10 

1.06 

1.16 

»50 

.50 

.38 

.1^2 

See  footnote*  at  end  of  table. 
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imXS  ASH  MSAT  PBCIKTCTS 
Table  Z  -  Relation  between  procurement  weight  and  carcass  weight  -  continued 


d.    Pork:    Fresh  or  frozen,  cored,  enoked,  and  prepared  -  continued 


Factors  for  obtaining 

Carcass  weight 

Carcass  weight  excluding  lard 

Procurement  weight  specification 

Fresh 

02* 

0  r 

Prepared 

fro  zen 

1 

2 

3 

5 

C 
0 

7 

8 

y . 

- 

- 

y 

- 

1.19 

1.15 

1.28 

- 

1.01 

.99 

1.09 

Semi'honeless  » 

1.29 

1.25 

1.39 

- 

1.10 

1.06 

1.18 

isonexess  or  waocMixazi  suyxe*  «... 

1.39 

1.35 

I.U9 

a/  1.5^^ 

1.18 

1.15 

1.27 

A  / 

y 

1.31 

1.19 

1.16 

1.28 

1.01 

.99 

1.09 

•  95 

.92 

1.08 

c/  1.35 

.81 

.78 

.92 

X.  10 

1.16 

_ 

_ 

_ 

.60 

.99 

•  71 

_ 

_ 

_ 

_ 

1,15 

1.05 

1.15 

d/  1.2s 

.92 

.89 

.98 

y 

1.09 

1.33 

1.21 

1.33 

d/  1.14-8 

1.13 

1.03 

1.13 

Hi 

X. 

1*39 

1,26 

1.39 

1.18 

1.07 

1.18 

1.15 

1.11 

1.20 

_ 

•  98 

•  9^ 

1.02 

_ 

1.26 

1.21 

1.31 

1.07 

1.03 

1.11 

S/ 

_ 

y 

1.25 

_ 

_ 

1.06 

_ 

1.22 

1.11 

1.22 

- 

l.Oi* 

i.oi* 

Hegulsu!*,  bone  in,  neck  bone  out*** 

1.25 

1  lit 

1.25 

l.UD 

•  97 

1.  'JO 

Skinned  -  Bone  in,  neck  bone  out.. 

1.27 

1.15 

1.08 

.98 

1.08 

Boneless,  neck  bone  out. 

1.36 

1.24 

1.36 

1.16 

1.05 

1.16 

7atted  skinless,  boneless,  neck 

1.39 

1.19 

1.39 

1.18 

1.01 

1.18 

y 

y 

y 

.95 

.92 

1.08 

cj  1.36 

.81 

.78 

.92 

i^ie 

5/ 

K 

y 

.70 

.60 

1.39 

1.18 

Ij 

y 

y 

y 

1.39 

1.18 

1.28 

1.U2 

1.09 

1.21 

y  Ready  to  eat. 

y  Offal  are  excluded  when  converting  to  carcass  weight. 

£/  Barbecaod. 

d/  Cooked  or  ready  to  eat. 
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UBLTS  ASD  MSA.T  PB0I3UGTS 

Table  2  -  Helation  "between  procurement  weight 
and  carcass  weight  -  continued 

e.    Canned  meats 


Factors  for  obtaining 
carcass  weight 


Procurement  wel^t 
specification 

Beef 

Veal 

Lamb 
and 
nnitton 

Pork 

Pork 
excluding 
lard 

1 

2 

3 

k 

5 

- 

- 

- 

1.5^ 
1.5^ 
.05 

1.31 
1.31 

— 

1.3^ 

1.93 
.35 
.35 

y 

1.59 
1.93 

- 

- 

Beef,  parboiled  and  steaa  roasted..... 

- 
- 

- 

- 
- 

- 
- 

- 

- 

- 

- 

- 

- 

•  - 

- 

- 

*- 

1.99 

y 

1/ 

7^9 

Without  heans  £/»... 

.75 

- 
- 

- 

- 

1.39 
.70 

y 

1.39 

1.18 
.60 

y 

1.18 

- 

— 

if 

i.si* 
1.19 

Corned  beef  hash.  

: 

- 

1.8l* 
- 

- 

- 

2.21 
1.51 

1.88 
1.28 
1.18 

- 

- 

3.89 
1.39 
1.39 

3.30 
1.18 
1.18 

2.53 
.63 

^63 
1.39 
1.25 
1.35 

1.39 
.12 
.11^ 

1.18 
1.06 
1.18 

y 

1.18 

.09 
.12 

i/ 

M 
.56 
.9^ 

Ueat  and  vegetable  hash  

See  footnotes  at  end  of  table. 


MMTS  MD  HEAT  PfiOIXJCTS 

Table  2  -  Relation  tety/een  procurement  weight 
and  carcass  weight  -  continued 

e.    Canned  meats  -  continued 


Factors  for  obtaining 
carcass  weight 


xTOCureiuenu  weigm; 

Lamp 

Pork 

specificat  ion 

Beef 

Veal 

and 

Posic 

excluding 

mutton 

lara 

1 

2 

3 

5 

fin 

YT 

CO 

OS 

X.  j)y 

AT 

.70 

.70 

XX 

1«42 

1.21 

1  PR 

1  fifi 
x«  wo 

_ 

_ 

1.^9 

1.18 

1.42 

1.21 

y 

.98 

.25 

.21 

1.93 

1.39 

1.18 

1.39 

1.18 

1.5^ 

1.31 

1.5^ 

1.31 

1.39 

1.18 

1.39 

1.18 

1.39 

1.18 

k 

^) 

.63 

.63 

a/  Use  for  commercial  exports  only, 

b/  Offal  are  excluded  when  converting  to  carcass  weight. 

cj  Use  for  military  and  Lend-Lease  procurement  only.    Commercial  exports  are 
all  offal. 
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MEATS  MD  UMH  TSOUUQTS 

Table  2  -  delation  l)etween  procarement  weight 
and  caxcass  weight  -  continued 

f  *    Sausages  and  meat  loaves 


Factors  for  obtaining  carcass  weight 


Procursaent  weight 
specification 

Beef 

Pork 

Pork 
excluding 
lard 

1 

2 

3 

Blood  3aiisa£re.  

a/ 

a' 

Bologna  

« 'J  J 

.63 

Bolosma    beef. ..................... 

1.26 

1.26 

- 

1,5^ 

1.31 

Frazikfarters  

,63 

.63 

1.26 

1.25 

1,06 

.2^+ 

.20 

Liver  sausasre. ................  . 

.72 

.61 

Llverwajrat.  .......       .  ... 

72 

'r 

61 

•  jO 

»  00 

Mincemeat.  

Poric  saiisA£fe  —  Pfaah.       .....  «  . . 

1  U2 

1  21 

- 

1.5^ 

.72 

.01 

.59 

.65 

&/ 

Thuringer  sausage  (soft  Cervelat).. 

1.23 

.26 

.63 

.63 

.5^ 

Semi-dr7  sausages: 

M 

1.08 

.92 

Dry  sausages: 

1.00 

1.00 

.S5 

1.00 

1.00 

.S5 

1.2^ 

1.28 

.32 

.27 

1.00 

1.00 

.85 

Summer,  dry  (diy  Carwelat )....... 

.60 

1.39 

1.18 

a/  Offal  are  excltided  when  cosnvartlag  to  eareass  weight. 
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UUSS  ASD  ISMS  PBODdCISS 

Table  3  ~  Factors  for  obt&lnliig  carcase  veldts  from  certain  classificatlona 

used  for  requirements  and  deliveries 


These  factors  £ire  roti^  s^proxisiations  based  on  the  best  available 
information  on  procurement  plans.    They  should  not  be  used  if  it  is 
possible  to  obtain  breakdowns  from  clalaaants. 


factors  for  obtaining 
carcass  i^elght 


Claimant  and  claasif iG^tlon 

Beef 

Teal 

Lamb 
and 
mutton 

Pork 

Pork 
excluding 
lard 

1 

2 

X 

—  2  . 

J  _ 

Army  supply  proi^am,  Anqy  procurement  for 

others,  and  Amy  post  exchanges  (n*S*): 

l«2*t 

1.05 

Army  simply  pro-am: 

•  bO 

.85 

•70 

Havy  contract  schools : 

li»21 

H&vy,  Havy  ships'  service  derpartments  (tr»Sa), 

Savy  contract  schools,  and  Havy  oommiS'- 

saries  and  ships'  stores. 

•  97 

Marine  Corps  post  exchanges: 

•  32 

•  95 

•  60 

uniwea  jLxngoom: 

Canned  meats: 

Anay  rations, 

rOTti  xxnjcs ,  ancL  porK  ana  soya 

1  4  Wk\^m 

i»39 

JL.XO 

Inoludiag  Tienna  sausage  and 

•aeludiag  Army  rations. 

Pork  links,  and  poi^k  and 

.09 

1*28 

1.09 

iBcludlag  Vienna  sausage, 

Amy  rations. 

Pork  links,  and  pork  aoA  «oy& 

.13 

1.18 

1.00 

1.^2 

1.21 

Army  rations* •••••«••••••••••••••    •  •'»-»'%"■> 

1.18 

1.00 

1/ 

s/ 

British  services  overseas: 

Canned  meats,  unspecified.                   •  ^ . . « • 

1.3? 

9«  S*  9. H.  s 

1.53 

1.30 

*• 

1.2$ 

U06 

8««  ftatootes  at  end  «f  titbXa« 
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Table  3  "  Taotcrs  for  obtaining  casrcass  veldts  from  certain  classlf icstlons 
used  for  reqaireraents  i^d  dellrerlee  -  ccntlzmed 


Factors  for  obtaining 
carcass  weight 


Claimant  and  classification 

ijeer 

veax 

and 

ntt^  ^  ^  A  n 
ZQCL  V  vOU 

poric 

porii.  ' 
exclxidlng 
lard 

1 

2 

3 

5 

P.S.jL.  coBmercled: 

Beef  and  real  -  Fresh  or  frosflB.*  

e  •  •  e 

.90 

.10 

_ 

Pickled  or  @ired«...... 

»  »  e  o 

.09 

„ 

mm 

1«18 

1.00 

- 

1.17 

.99 

1.30 

1.11 

1.12 

.95 

1.25 

1.06 

1.00 

Sausage,  bologna  and  fraakfarter8,net  can 

ined. 

.56 

.71  1 

Seef,  canned} 

2.07 

Corned  beef,  beef  haaiu  

o  e  •  o 

1.^7 

1.93 

•  ■''J 

1-18 

Sausage,  bologna  and  frankfurters,  caarned.. 

1,0^ 

.88 

1,00 

Sidneys  and  livers,  fresh. fro sen, or  cured) 

Tongues,  f reph,  frozen,  plokled,  or  eured. . 

SsELsage  ingredients,  salted  or  othenrise  ) 

d/ 

si 

d/ 

d/ 

Smsage  casings,  bladders,  bungs. 

) 

Biddies,  roxuLds,  or  veasaads: 

> 

India  Cntoen  Stores  Cashs 

.70 

.60 

Orosst 

.70 

.60 

IXadca  -  Coamercial  iJ  *, 

1.39 

1.18 

Viktfto  Bieo  and  Tlrgln  Islands  -  Comercial: 

.^8 

§J  Jstiaated  to  eontaia  2$  percent  beef  and  73  pereeat  pork. 

}{/  OS  proeorment  of  frosen  carcass,  boneless  seat,  and  offal  used  to  estiaate  Wkm 


carcass  weight  equlralent  of  beef.  Teal,  etc. 
1^  Aaaoaed  to  be  50  percent  laab  and  mutton  and  50  percent  offal. 

Offal  are  excluded  when  conrerting  to  carcass  W9i|^t. 
sJ  Istlaated  to  contain  50  perc«it  aeat. 
fj  Tor  other  products  see  factors  for  ooiKiareiAl* . 
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MEA-TS  MD  MEA.T  PBDDUCTS 


Table  U  -  Relation  between  procurement  weight 
and  edible  offal  weight  a/ 


Procurement  weight  apecif ication 


Factors  for  obtaining 
edible  offal  weight 


Pre  ah  or  frozen: 

Beef,  veal,  calf,  lanb,  mutton  or  pork: 

Brains  ,  

Cheek  meat  

Head  meat  

Hearts  

Kidneys  «... 

Liver  

Ox  tongue  

Plucks  

Sweetbreads.  

Tripe  

Tripe ,  honeycomb.  

Tongue  


Cured: 

Corned,  tongue  

Pickled  pork  snouts. 
Smoked  tongue. ...... 


Sausages: 

Blood  sausage  

Head  cheese. . y  

Holsteiner  sausage. 

Liver  sausage  

Liverwurst  

Mortedella  sausage. 

Plockworst  

Salami,  cooked  

Scrapple  


Canned: 

Brains  

Chili  con  came  -  With  beans  b/,.,. 

Without  beans  b/. 

Commercial  potted  meat  

Liver  pate  

Meat  food  product  -  00.  

XX  

Liver  stylo. . . . 

Tongue  , 

Trif)e  , , 


Bungs  and  casings. 


1.00 
1.00 
1.00 
1.00 
1.00 
1.00 
1.00 
1.00 
1.00 
1.00 
1.00 
1.00 


.93 
1.03 

.93 


.Uo 

% 

.52 
.52 

.38 
.52 

.13 
.83 


1.00 
.1*9 
.75 

1.00 
1.00 

.57 
1.15 

M 

1.00 
1.00 


a/  Sdible,  offal  weight  defined  as  fresh  offal,  bone  out. 

b/  Use  for  commercial  exports  only. 

c/  Bungs  and  casings  excluded;  no  nutritional  value. 
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laEkTS  ^TE  lIEkT  PRODUCTS 


Table  5  ~  Factors  relating  to  procbict  weight  of  meat 
contained  in  canned  foods 


Canned  weight 
specification 

Factors  for  ohtsining 
product  weight 

Beef 

Veal 

Lamb  and 
■niutton 

Pork 

Offal 

1 

2 

3 

5 

1  on 

1  no 

,  88 

3eef ,  parboiled  and  stean  roasted. 

Q7 

•  yi 

PR 

•  <^J 

1  no 

•  yi 

1.00 

1  nn 

Chili  con  caxne  -  ffith  beans  b/... 

Without  beans  ^. 

Go 

J.  •  U\J 

RO 

1  00 

1,00 

1,00 

.  6o 

1  00 

1»00 

.  "I 

1  00 

1.00 

1,00 

1.00 

1  00 

X  •  WW 

1.00 

.50 

- 

- 

.50 

- 

1,00 

.90 

.90 

,62 

1.00 

,08 

.UO 

.10 

AS 

.30 

.30 

.20 

.80 

.67 

.17 

Liver  style, . . 

,22 

See  footnotes  at  end  of  table. 
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MEATS  AND  MEAT  PRODUCTS 


Table  5  -  Fax:tors  relating  to  product  weight  of  meat 
contained  in  canned  foods  -  continued 


Factors  for  ©"btaining 
product  weight 

Beef 

Veal 

jjcUriD  sua 

lUlxv  iiOU 

Pork 

Offal 

1 

2 

3 

5 



1.00 

_ 

.02 

.50 

_ 



.50 



.88 

_ 



„ 

.66 

1.00 





.90 



1.00 

— 

1.00 

.67 

- 

- 

- 

1.00 

.17 

.97 

1.00 

1.00 

1.00 

1.00 

1.00 

1.00 

1.00 

1.00 

.50 

.50 

a/  Use  for  commercial  eaqjorts  only, 

t/  Use  for  military  and  Lend- Lease  procurement  only.    Commercial  exports 
are  all  offsd. 


Table  6  -  Relation  "between  carcass  weight 
.  ajid  retail  weight  a/ 


Type 

Factors  for  obtaining 
retail  weight 

.79 
.91 
.?9 
.93 
.65 
.28 

a/  Retail  weight  is  defined  as  weight  of  fresh  retail  cuts  and  fresh 
equivalent  of  processed  meats. 
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POUHTEY 


Table  1  -  fielation  between  live  and  processed  weights 


Commodity 

Specification 

Pastors  for 
obtaining 
dressed  weigiit  aj 

1 

2 

Live  weight 
Boned,  canned 
Boned,  canned 

Live  weight 
Boned,  canned 
Boned,  canned 

.88 
2.67 

.91 
2.67 

fij'  kost  retail  sales  of  poultry  are  on  a  dressed  weight  basis,  althoiagh 
a  small  amount  is  sold  eviscerated.    These  factors,  however,  apply 
to  dressed  weight  at  the  primary  distribution  level.    Factors  for 
obtaining  retail  weight  of  dressed  poultry  axe  presented  in 
Appendix  table  k.    To  obtain  eviscerated  weight  of  chicken,  multi- 
ply dressed  weight  by  .73.    To  obtain  eviscerated  weight  of  turkey, 
rrultiply  dressed  weight  by  .83. 


Table  2  -  Average  live  weight 
(in  pounds) 


Commodity 

1935-39 

1 

2 

a/  3.78 
ik.S 

sJ  3.98 

16.2 

1/  JkTer€«?e  for  all  farm  chickens.    For  commercial  broilers  use  3*0 
_voir.d.t  as  average  live  weight. 
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PISH  AND  SHELLFISH 


Table  1  -  Relation  "between  various  specification  weights  a/ 


Specification 

Factors  for 

converting  to 

Round 
weight 

Reported 
Vt'eight 

! 

Dressed 
weight 

Edible 
weight 

1 

2 

1+ 

FEESH  AKD  FROZEN  FISH: 

Not  packaged 

Fresh  fish,  domestic  production: 

1.00 

1.00 

.70 

.50 

T      )  t  ^  C 

l.'+<i5 

1.00 

.714 

T  /'\r\ 

J..  00 

Frozen  fish,  domestic  production  and 

imports,  fresh  and  frozen: 

1.00 

.B5 

.70 

.50 

l.ljD 

1.00 

.823 

.588 

1.2lU 

1.00 

.714 

1.70 

l.HO 

1.00 

Packaged 

1.00 

.35 

.35 

2.S57 

1,00 

1.00 

SFRT.T,?ISH,  FBJ&SE  AND  FROZEN 

Not  packaged  shrimp,  crab,  lobster. 

aoaj.one,  scfaio-,  exc« : 

1.00 

M 

2.U39 

1.00 

packaged,  including  fresh  shucked 

oysters,  clams,  scallops,  mussels. 

etc. : 

1.00 

1.00 

CXIRED  FISH,  ALL  TWES  d/ 

1.00 

.667 

.50 

1.50 

1.00 

.75 

2.00 

1.333 

1.00 

See  footnotes  on  following  page. 
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PISH  AUD  SHELLFISH 

Table  1  -  Relation  between  various  specification 
weights  a/  -  continued 


a/  Factors  are  for  specified  groups  and  are  not  applicable  to  individual 
species. 

"bj  Weight  of  fish  as  removed  from  water. 

c/  Production  and  imports  as  reported  to  the  Fish  and  Wildlife  Service 

of  the  Department  of  Interior  and  the  U.S.  Tariff  Commission, 
d,/  Rough  approximations. 


Table  2  -  Net  content  weight  per  gallon  of  specified  shellfish 


Commodity 


Pounds 
per  gallon 


Clams  

Oysters.  

Scallops^  

Shrimp,  fresh  cooked. 


S.5 
S.5 
9.0 
5.0 


Table  3  -  Miscellaneous  factors 


1  poxmd  of  dry-salted  cod,  haddock,  hake,  pollock,  or  cask  is  equiva- 
lent to  the  following: 

1.75  pounds  green-salted,  wet- salted,  pickled, 

or  kench-cured 
1.50  pounds  semi-dried 

1.00  pounds  pickled,  filleted,  '•honeless"  ,  or 
'•absolutely  boneless" 
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EGGS 


Tatle  2  -  Factors  relating  to  eggs  contained  in 
processed  foods 


1            Factors  fo 

r  ohtaining 

Prodact 

Liquid 
whole 

Liquid 

Dried 

Dried 

yolk 

whole 

yolk 

eggs  a/ 

eggs 

1 

2 

L_J  

Meat  products 

.325 

Chopped  ham  and  eggs  

.50 

Canned  haza,  egg,  and  potato. .... . 

.333 

„ 

Canned  'bacon  and  eggs. ..........  o 

•75 

Beef  and  pork  loaf, 

.02 

Eaked  goods 

.025 

Cookies: 

.073 

Medinm  (for  domestic  consus^tiosa) . 

,087 

_ 

Wafers,  vanilla,  "butter,  etc... 

.039 

» 

_ 

.020 

Crackers: 

Soda  and  miscellaneous. 

.020 

Sweet  mixed,  unspecified. ...... 

.039 

_ 

Crackers  and  cookies, unspecified. 

.020 

- 

- 

- 

Biscuits  and  crackers,  or  Mscuits, 

crackers,  and  cookies,  unspeci- 

.02^ 

_ 

Cakes: 

.  105 

UTithout  icing...... 

.150 

Half  plain,  half 

.128 

- 

- 

- 

Fruit  (Military).   .... 

(Ml 

Doughnuts,  plain  

.OSC 

Pies  and  cakes,  unspecified  

.o6i| 

Miscellaneous  "baked  goods  (Navy) . 

.059 

Miscellaneous 

.07 

Salad  (Messing  

.05 

.051+ 

.05^4- 

.012 

.08 

a/  To  convert  results  to  dozens  of  shell  eggs  multiply  "by  .8. 
t/  To  convert  results  to  dozens  of  shell  eggs  multiply  "by  I.7S. 
c/  To  convert  results  to  dozens  of  shell  eggs  multiply  hy  4,0. 
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OILS  AND  OILSEEDS 


Table  2  -  Average  yields  per  acre  a/ 


Oil-beaa-ing 
material 

Bushels  of 
prodact 

y 

Pounds  of 
product 

Pounds  of 
crude  oil 
produced 

Pounds  of 

meal 
produced 
c/ 

1 

2 

3 

k 

U5g 

71.0 

206.1 

9.3 

521 

177.1 

333.^ 

Feaauts  (xmahelled) .... 

25.6 

7^1 

zih.s 

323.1 

19.0 

1,1^ 

171.0 

912.0 

fi/  Average  1932-^2.    Cottonseed  yield  calculated  from  lint  cotton  yield 
at  the  ratio  of  65  pounds  of  seed  to  33  pounds  of  lint. 

^  Calculated  on  the  basis  of  32  pounds  to  a  bushel  of  cottonseed,  56 
pounds  to  a  bushel  of  flaxseed,  29  pounds  to  a  bushel  of  peanuts, 
and  60  pounds  to  a  bushel  of  soybeans. 

§yLConnuted  on  the  basis  of         pounds  of  meal  per  pound  of  cottonseed, 
.oUo  pounds  of  meal  per  pound  of  flaxseed,  .^36  pounds  of  meal  per 
poxmd  of  peanuts,  and  .80  pounds  of  meal  per  poxuid  of  soybeans. 


-  28  - 


OILS  AND  OILSEEDS 


Table  3  "  Factors  for  obtaining  fat  content  of 
food  products  and  soaps  a/ 


Product 

U  8U.CLL 

Special 

3!  acbor  s 

1 

2 

3 

Edible  fats  and  oils 

1.00 

.80 

1.00 

1.00 

1.00 

1.00 

1.00 

Vegetable  or  animal  oil,  refined  or 

1.00 

Other  foods 

Baked  goods: 

Biscuits: 

Type  I ,  bread.,  or  "Army" ,  formerly 

••C"  

.103 

.105 

Type  IV,  neutral,  formerly  "K-^l".. 

.153 

Type  V,  enriched  soda  cracker, 

.125 

.103 

.103 

.103 

Bread: 

.013 

.018 

- 

.013 

.035 

.035 

.010 

.007 

.01k 

Cookies: 

.126 

.12U 

.063 

.151 

.1^ 

Eiqport 

See  footnotes  at  end  of  table. 
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OILS  AND  OILSEEDS 


Table  3  -  Factors  for  obtaining  fat  content  of 
food  products  and  soaps  a/  -  continued 


Product 

Usual 
f  ac  tors 

Special 

Factors 

Claimant 

1 

2 

3 

Other  foods  -  continued 

Baked  goods  -  continued: 

Crackers: 

Soda,  saltine,  oyster,  cream. 

.083 

.  uyu 

military 

.083 

Mixix  ary 

.105 

.osU 

.oUo 

.108 

.126 

.110 

.110 

Cakes: 

.127 

.137 

.132 

Fruit  (Military)  

.071 

.071 

.237 

.097 

.11^+ 

.115 

c/ 

.068 

Army  rations 

.11 

Cereal,  premixed  (General  Mills  type). 

.12 

Army  rations  (5  types) 

.0^+5 

.109 

.71 

.02 

.06 

.15 

- 

.0^ 

Export 

.Uo 

.  lU 

.175 

Non-food 

Soao: 

Chips,  flakes,  powdered,  granules  - 

Neutral,  toilet,  or  fine  fabric... 

.92 

.82 

.62 

.S9 

Veterans  Administration 

.80 

(.90 

Foreign  Economic  Adm. 

(.85 

Veterans  Administration 

See  footnotes  at  end  of  table. 
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OILS  MD  OILSEEDS 


Table  3  -  Factors  for  obtaining  fat  content  of 
food  products  and  soaps  a/  -  continued 


Product 

Usual 
factors 

Special 

Factors 

Claimant 

X 

2 

3 

Non-food  -  continued 
Soap  -  continued: 

.Uo 
.3^ 

.38 

.30 
.15 
.85 

.18 

.07 
.03 
.96 

.87 

.ho 
.^75 
.S5 
.75 

.30 

.80 
•  15 
.55 

1.00 
1.00 
1.00 
1.00 
1.00 
1.00 

.32 

(.025 
(.02 

(.oi^ 
.50 

"Ordinary"  -  Veterans 
Administration 

'^^^       Veterans  Adminis- 

^  tration 
Type  C) 

Eaport 

Scouring  -  Cake,  brick,  or  "grit"... 

Army  hard  or  sea 

Other: 

/  Butter  content  of  products  is  covered  in  Dairy  Products  Section. 

/  .70  lard  and  .30  other  forms  of  shortening. 

/  No  data  available. 

/  Beef  suet  or  kidney  fat. 

/  Rendered  pork  fat  .09;  prime  oleo  oil  .06. 

f  Lard  content. 

f  Lard  or  rendered  edible  beef  fat  content. 
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OILS  ASD  OILSBEDS 
7abl®  h  -  Miscellaneous  factors 


factors  for  obtaining 


Refined 

Grade 

Pounds 

Gcdlons 

ProdxLCt 

.from 

from 

from 

from 

crdde  oil 

refined  oil 

gallons 

poxinds 

o 

— 

— 

8.0 

.125 

8.7 

.115 

.93 

1.08 

7.5 

.133 

1.00 

1.00 

8.0 

.125 

1.06 

7.5 

.133 

f^0k  VMM      M  *t  fl 

7  7 

.1*^0 

Cottonseed  oil  

.93 

1.08 

7.7 

.130 

a/ 

a/ 

7.7 

.130 

Linseed  oil..  .<>..>...... 

1.00 

1.00 

7.7 

.130 

a/ 

^  / 

7  R 

Uustardseed  oil  

£/ 

s/ 

7.7 

.ip 

&/ 

a/ 

7.^ 

.128 

1.00 

1.00 

7.6 

.132 

a/ 

a/ 

7.5 

.133 

.93 

1.08 

7.7 

.130 

1.08 

7.5 

.133 

1.06 

7.7 

.130 

a/ 

a/ 

7.7 

.130 

1.00 

1.00 

7.7 

.130 

1.00 

1.00 

7.7 

.130 

.9^ 

1.06 

7.7 

.130 

Sunflower  seed  oil  

a/ 

a/ 

7.7 

.130 

^/ 

^/ 

7.5 

.133 

a/ 

sJ 

7.8 

.128 

^  Hot  customarily  reported  as  refined  oil. 
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SUGAR,  BEET  MD  CANE 


Tal>le  1  -  Factors  relating  to  raw  sugar  content 
of  specified  products 


Product 

Unit 

Eaw  sugar  from  specified 
units  of  product 

Pounds 

Short  tons 

1 

2 

3 

Sugar,  grajmlated  and 

Pound 

1.07 

.000535 

100-lb,  tag 

107.00 

.0535 

Long  ton 

2,396.80 

1.1984 

Pound 

1.07 

.000535 

^oz.  package 

.26g 

.00013^+ 

8-0  z.  package 

.535 

.000268 

Pound 

.963 

.000^+82 

Pound 

1.038 

.000519 

Pound 

.856 

.000^28 

Poxoad 

.77 

.000385 
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SUGAR,  BSSr  AND  QMS 

Usay  products  containing  "beat  and  cane  sugar  also  eniploy  other  sweeianing  agents  such  as 
com  simp,  corn  sugar,  hone7,  molasses,  etc.    These  conversion  factors  refer  to  beet  and  cane 
sugar  content  only,  hut  since  sach  a  high  degree  of  substitutahility  exists,  thegr  caaaot  he 
considered  more  than  averages.    The  use  of  other  sweetening  agents  is  partioalarly  important 
in  the  manufacture  of  candy.    In  I'^Z  beet  and  cane  sugar  represented  only  one-half  of  all 
sweetening  agents  used  by  the  confectionery  industry  as  a  «^le. 


Table  2  -  Factors  relating  to  beet  and  cane  emgar  content  of  specified  products 


Product 


Unit 


Factors  for 
obtaining 


Pounds 
refined 

from 
units  of 
product 


Short  tona 
raw  f roB 
units  of 
product 


ftamai^s 


Bakery  products 

Biscuits  -  "C*  or  Type  I. 


^T)e  II  a/. 


Type  17  a/. 


Type  V. 
Bread-  White  


Whole  Wheatland  unspecified. 

Raisin   ^  

Bye  ,  

Date-nut,  i.  


Cake  -  Layer,  with  icing  

Layer,  without  icing  , 

Fruit  

Unspecified  or  miscellaneous 
Cake  doughnuts,  plain  


Cookies  -  Lean,  for  ejcport. 


Medium ,  for  domestic 
consumption  


Fig  bars  

Ginger  snaps  

Wafers,  vanilla,  butter, 
etc  


Crackers  -  Graham  a/ 

Whole  wti&B.t  aj 


Pies, 


Biseuits,  crackers,  and  cookies, 
unspecified  a/  


Pound 
7-0 z.  package 
Short  ton 

Pound 
7-oz.  package 
Short  ton 

Pound 
7-oz.  package 
Short  ton 


Pound 
Short  ton 

Pound 
Pound 

Pound 

Pound 
Pound 
Pound 
Pound 
Pound 

Pound 
Short  ton 
Long  ton 


Pound 
Short  ton 

Pound 
Poxmd 

Pound 
Short  ton 

Pound 
Pound 

Pound 


Pound 
Short  ton 


Hone 

.026 
52.0 

.025 

.019 

None 
.030 

M 
.29 
.11^2 


■11 


.291 
5S2.0 

651. sU 


.3H6 

692.0 

.289 

.330 
660.0 


.22 


.0000378 
.0000165 
.0756 

.0000696 
.0000305 
.1392 

.0000193 
.000008^1 
.0386 

None 

.0000139 
.0278 

.0000139 
.0000102 

None 
.0000160 

.000219 
.000155 
.000076 
.000187 
.600075 

.000156 

.311 

'-5^3 


.000185 

.370 

.00025'+ 
.000155 

.000177 
.35*+ 

.00011 
.0000696 

.00012 


.000065 
.13 


Use  for  canned  biscuits  and  round 
blsalits  in  Kavy  "battle"  ration 


Type  17  biscuits  are  sometimes 
referred  to  as  "neutral*  biscuits 


Snrlched  soda  cracker 


Includes  sugar  in  fig  Jam  filling 


See  footnotes  at  end  of  table. 
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SUGAfi,  BUET  AND  CAHB 

Tatle  2  -  Factors  relating  to  teet  and  cane  sugar  content  of  specified  products  -  continued 


Product 


Unit 


Factors  for 
obtaining 


Pounds 
refined 

from 
units  of 
product 


Short  tons 
raw  from 
units  of 
product 


Etoarks 


Bakery  products  -  continued 
Hard  bread,  cabin  bread,  soda 
crackers,  pretzels,  pancake  mix 
and  rolls  

Baked  goods,  unspecified  

Cereals 

Premixed  

Mixes 

Doughnut  mix  -  Cake  type  

For  Bed  Cross. .  

Dairy  products 

Condensed  milk,  sweetened  

Ice  cream  

Ice  cream  mix,  powder  

Fruit  products 

Apple  butter....  

Fruit  squashes: 

Orange,  combination  grapefruit 
and  lemon  

Lime,  lemon  

Jellies,  Jams,  preserves  

Marmalade  

Mincemeat  

Confections 
Candy: 

Chocolate  bars,  solid  (milk  or 
nut,  not 'IT bar)  

Chocolate-coated  bars  

Chocolate* "D"  bar  


Pound 


Poimd 


Pound 
Pound 


Pound 
Us/lU-oz.  cans 
Long  ton 

Pound 
Qjiart  (1.175  lbs.) 
Gallon  (^.7  lbs.) 

Pound 
Long  ton 


Pound 


Pound 

Gallon  (11  lbs.) 
12/32-02.  bottles 
(33  lbs.) 

Pound 
Gallon  (11  lbs.) 
12/32-oz.  bottles 
(33  Iba.) 

Pound 
Found 
Pound 


Pound 
5-cen.t  bar  (l-l/J  01.) 
10-cent  bap(^ox.) 

Found 
5-cent  bar  (2  o».) 

Pound 
U-oz.  bar 


.20 


.Ik 
.20k 


.U23I 
17.7702 
<^T.7kk 

.Ik 

.161+5 

.658 

779.52 


.29 


.Uo 

k.ko 

13.20 

•  k5 
k.S5 

ik.s^ 

.62 
.67 


.037 

.089 

.0^1 

.36^ 
.091 


.000107 


.0000717 


.000075 
,000109 


.000226 

.00951 

.507 

.000071+9 

.0000880 
.000352 

.000186 
'.417 


.000155 

.OOO21U 
.00235 

.00706 

.000214-1 
.00265 

.OO79U 

.000332 
.000358 
.OOOIU5 


.000235 
.0000196 

.00001+77 

.000177 
.0000221 

.000195 

.00001+87 


Omit.    Sugar  content  negligible 

Estimated  to  contain  equal  propor- 
tions of  fruit  cake,  rolls,  pie, 
doughnuts,  cake,  and  lean  cookies 


Use  SIS  factors  for  OD  pnirchase  only 


30  percent  brown  sugar 
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SDO&S, 


iss  am 


Tatbl«  2  -  Factors  ralatiag  to  b««t  and  eane  an^^  ooataat  ef  speelfied  prodoeta  -  eoatiBa*& 


Prodact 


TAilt 


fiMtora  for 


Pofuada 
refiaad 

from 
Tuita  of 
predttot 


aurt  toaa 
raw  f  soa 
units  of 
prottei 


Bamai^a 


Conffetloaa  -  coatlxniad. 
Caady  -  coatlnaed: 
Ohoeolata  bars  (Bad  Croas°  -  OH 
porohaae) . . ;  


Swaatanad  ehocolata  bar  (▲zagr)... 


Caadjr^-ooAtad  ehocolatas  (Sad 
Cveaa  aoTclal)  


Bard  oaad^. 


Hiaeallaaaeaa  eflsuljr,  both 
ehoealat^  aad  aoa-<ihoGolafe«. . . . 


M laeallaaaoua  chooolata  caa^. . . . 


MlaeallaDaoua  eaad^,  aoa-chocoiatta 


Othar: 

Caadiad  fruit  paal  

Chavlag  goa  -  Stick  gm..... 

Caa^jr-eoated. 

Braakfaat  cocoa  

Ckicoa  berarage  powder. ...... 

Sweat aaad  cookiog  chocolate 


Pooad 
2<-oz.  bar 
'♦-OB.  b**? 

Pound 
1-0 s.  bar 
2roi.  bar 


Pound 
iUoi.  package 

Pound 

1  01. 

1-5/8  OS. 
12  OS. 


PouaA 
2  OS. 

10  OS. 

Pooad 
1-5/8  OB. 

2  OB. 
4  08* 

Pound 
1-3/'*  OS. 
2  OS. 


Powad 

Pound 

Stick  (.113  OS.) 
Package  (5  sticks) 
Box  (20  pkgs.) 

Pound 
Piece  («l/2  itiek) 
Package  (12  piee  es) 


Pound 
6-08.  tin 
8-os.  tin 

Pound 


.U85 
.061 
.121 

.030 
.061 


.60 
.150 

.60 

.oy 

.061 
.%0 

.37 

.6(6 
.092 

.52 

.065 


.80 

.68 

.OOUg 

.02^^ 

.68 

.00^ 

.0288 
Hone 

.92 

.195 
.260 

.50 


.000259 
.0000% 
.000065 

.000259 
.000016 
.000032 


.000321 
.0000802 

.000321 

.0000150 

.0000201 

.0000326 

.000241 


.0002^1 

.0000301 

.000150 

.000198 
.0000201 

.0000^7 
.oooo%95 

.000278 
.000030U 

.O0OO3)»8 


.000>^28 

.00036U 
.0000026 
.000013 
.000257 

.000361* 

.0000013 

.0000154 

Koae 

.000278 

.oooioit 
.000139 

.000268 


XAcludes  fruit  dsops,  cough  drops, 
■iat  rolls,  etc. 


Use  for  all  ipeeif iad  soft  oaadles 

taeh  as  gas  d?ape,  earaaelB,  as  ^11 
as  for  all  unspaeif iad  eaadT^ 

▲ssuaiag  that  reqairosaatc  consist 
of  solid  cbeoolata  bare  aad  ehoco- 
late-coTered  bars  of  th«  types  sold 
ooBBerciallT' 

These  factors  are  to  be  used  for 
"other*  oandr  i^ua  olalaaat  also  has 
a  rafsiraMut  for  "ctaoeelate*  eea^. 
Thia  lilies  priaeipalljr  to  the 
couatries  for  which        Is  claimaat 


Use  for  cocoa  baverage  caapoaeat, 
typ9  I,  of  JLni7  rations,  also  for 
iastaat,  sweeteaed  or  soluble  cocoa 
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Table  2  -  Factors  relating  to  beet  and  cane  sugar  content  of  specified  product*  -  contlnaed 


Product 


Unit 


Factors  for 
obtaining 


Pounds 
refined 

from 
units  of 
product 


Short  tons 
raw  from 
units  of 
product 


Remarks 


Confections  -  continued 
Other  -  continued: 

Butterscotch  or  marshmallow 
topping  ,  , 

Dessert  powders  (custard  or 
starch  base) : 
OB  purchase  , 

Uilitarjr  and  commercial. . . . , 

Malted  milk-dextrose  tablets. 
Type  I,  and  dextrose  tablets, 
flavored.  Type  II  

Lemon  juice  powder,  synthetic... 

Fountain  sirups  and  soft  drinks 
Chocolate  sirup  , 

Clear  fruit,  cola,  or  other  soft 
drink  sirup  

Singer  ale  (bottled)  , 

Cola,  fruit,  or  other  soft  drinks 
(bottled)  , 


Pound 
Oa;ilon  (12  lbs.) 
"6  #10  cans 


Pound 


Pound 


Pound 
(^oart 
Gallon  (11. U  lbs.) 
6  #10  cans 


Pound 
^oart 
Gallon  (11  lbs,) 

Pound 
2U/12-0Z.  bdttles 
Gallon  (8.7  lbs.) 


Pound 
-02.  bottles 
■oz.  bottles 
Gallon  (8.7  lbs.) 


2U/12-C 


1+.8O 
21.60 


.uo 
.613 

Hone 
None 


•  58 
1.65 
6.61 
29.75 


.5S 
1.60 
6.38 

.09 
1.762 

.783 


.11 
1.26 
2.15 

.957 


,00021^+ 

.00257 

.0116 


.00021^^ 

.000328 

None 
Kone 


.000310 
,000883 
.OO35U 

.0159 


.000310 

.000853 

.00001+82 
.0009^3  ■ 

.oooi*-i9 


,0000588 
.000672 
.00115 
.000512 


Total  sugar  content  is  e^proxi- 
mately  58  percent,  of  lAiich  25  to 
50  percent  may  be  dextrose  solids 


Use  for  vanilla,  butterscotch  or 
chocolate  pudding  powder  and  for 
unspecified  dessert  powder 


a/  Products  include  refined  sugar  and  invert  sirup;  factors  relate  to  rair  sugar  equivalent  of  both. 


-  37  - 


OTHER  SUGABS  AITB  SISDPS 


Table  1  -  Factors  relating  to  net  ireislit«  and  soger 
and  solids  content  of  specified  prodacts 

(In  potmds) 


Product 


Unit 


Het 
content 
weight 
per  unit 


Total 
sagar 
solids 
content 


Total 
solids 
content 


Bef iners  sirop. ........ 

Golden  sirap. . . . , 
Sugar  cane  sirup. ...... 

Edilsle  molasses  

Sorgo  simp  ., 

Maple  simp  

Eon«7  

Com  simp  

Com  sugar  or  dextrose 
(hydrate)  

Us^le  sugar  


Poland 
#10  cfia  (.75  gal.) 
Grallon 

Pound 
Gallon 

Po-und 
#10  can  (.85  gal.) 
Gallon 

Pound 
#10  can  (.75  gal.) 
Gallon 

Pound 
#10  can  (.85  gal.) 
GaLLlon 

Pound 
Gallon 

Pound 
Gallon 

Pound 
#10  can  (.75  gal.) 
Gallon 


Pound 
Short  ton 
Long  ton 

Pound 
Short  ton 
Long  ton 


1.00 
g.79 
11.717 

1.00 
11.717 

1.00 
9.6^ 
n.339 

1.00 

g.79 

11.717 

1.00 

9.sa 
11.55H 

1.00 

11.027 

1.00 
11. 781 

1.00 
8.79 
11.717 


1.00 

2,000.00 
2,2^0.00 

1.00 

2,000.00 
2,2^.00 


.62 

5.  ^5 
7.26 

.75 
8.79 

.66 

6.  ;;6 

7.48 
.6^ 

7.38 

.68 

6.68 
7.86 

.62 
6.8»^ 

.77 
9.07 

.53 
4.66 

6.  a 


.90 

1,800.00 

2,016.00 
1.7H0.00 

1,948.80 


.90 
1,800.00 
2,016.00 

.90 
1,800.00 
2.016.00 


a/>At  200  c. 
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SET  XDIBLE  BEANS 


Table  1  -  Factors  relating  to  dry  edible  'beaas  and  prodacts  a/ 


Pactors  fo 

r  obtaining 

Dry  beans 

product 

Product 

from 

from 

product 

dry  beans 

1 

d 

1.0 

1.0 

.31 

3.23 

•  389 

2.57 

.317 

3.15 

.376 

2.66 

.361 

2.77 

.192 

5.21 

.0192 

52.1 

.167 

5.99 

.08 

12.50 

1.13 

.885 

1.10 

.909* 

.17 

5.88 

1.25 

.80 

a/  Baaed  on  raw  bean  moisture  content  of  I7  percent. 

b/  Including  bayo,  blackeye,  haricot  (or  pinto),  chick-peas  (or  gar- 

banzoa) ,  lima,  navy  beans,  pink  California  beans,  red  kidney, 

yelloweye,  red  small  dry  Mezicem  beans,  etc. 
c/  Estimated  to  cont€tin  10  percent  bean  soup. 
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DRY  EDIBLE  PSAS 

Table  1  -  Factors  relating  to  dry  edilDle  peas  and  products  a/ 


Product 


Pactors  for  o"btaining 


Dry  peas 

from 
prodact 


Product 

from 
dry  peas 


All  dry  whole  peas  b/, 
All  dry  split  peas. . . . 


Canned  pea  soup  

Canned  soups,  unspecified  c/, 


Soup  concentrate. 
Dry  soup  powder. 


Dehydrated  soup,  unspecified.) 
Soya  mix  ) 


d/... 


Dehydrated  vegetable  stew  mix. 


Dehydrated  green  pea  so"up  

Dehydrated  yellow  pea  soup  

Dehydrated  pea  soup,  unspecified... 


Dried  pea  flour. 


1.0 
.82 

5.3s 
26.9 

1.6 

5.88 

.953 
.912 

.933 

.8 


a/  Based  on  raw  pea  moisture  content  of  1^.5  percent. 

b/  Including  green  or  yellow  whole  peas,  Alaskas,  lentils,  etc. 

c/  Estimated  to  contain  20  percent  pea  soup. 

^  Estimated  to  contain  50  percent  pea  flour. 
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SOYBEiLNS  MD  SOTBEAH  PEOIXJCTS 

Table  1  -  Factors  relating  to  soybean  content 
of  specified  products 


Factors  for  obtaining 


Product 

Bushels  of 

soybeans 
from  pounds 
of  product 

Pounds  of 
product  from 
bushels  of 
soybeans 

Soybeans 

from 
product 

Product 

from 
soybeans 

1 

2 

? 

k 

Floxir,  flakes,  or  grits  a/: 

.00833 

.00158 

.0208 
.0256 

120.0 
630.0 

39.0 

.5 

.095 

1.25 
1.5^ 

2.0 
10.5 

.80 
.65 

a/  These  factors  are  based  on  data  obtained  by  the  Fats  and  Oils  Branch: 
a  60-potmd  bushel  of  soybeans  yields       pounds  of  full  fat  flour, 
flakes  or  grits,  or  39  poujids  of  low  fat  flour,  flakes,  or  grits. 


Table  2  -  Factors  relating  to  soya  flour,  flakes,  and 
grits  content  of  specified  products 


Product 

Factors  for  obtaining' 

Soya  flour, 
flakes,  and  grits 
from  product 

Product  from 
soya  flour, 
flakes,  and  grits 

1 

2 

.20 

5.0 

.016 

62.5 

Dehydrated  vegetable  stew  and  mix.. 

.186 

5.3s 

Dry  soup  powder  Type  I  with  yeast.. 

.25 

h,o 

.25 

Ko 

.25 

U.o 

.25 

^.0 

.10 

10.0 

2.13 

Cream  of  alfalfa  or  mixed  green 

.26 

3.85 

.15 

6.67 

High  protein  paste  or  noodle  mix... 

.15 

6.67 

.25 

^.0 
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PMUTS  AND  PEAHUT  PEODUCTS 
Table  1  -  Uiscellaaeous  factors 

Jactora 

ffor  o'btalnlng; 
Poands  of  peanut  Imtter  from  short  tons  of  farmers' 

stock  peanuts   I.O96.5 

Short  tons  of  farmers*  stock  peanuts  from  pouads  of 

peanut  "butter   .OOO9I 

Shelled  edihle  peanuts  from  farmers'  stock   ,9^^ 

Paimers'  stock  from  shelled  edible  peanuts   1*35 

Cleaned  unshelled  stock  from  farmers'  stock   .95 

Farmers'  stock  from  cleaned  unshelled  stock   1.03 

Peanut  hutter  from  farmers'  stock  pemiuts   .3^8 

Paxmers'  s tock  peanut s  from  peanut  hutt  er   1. 82 

Peanut  "butter  from  shelled  edible  peanuts   ,85 

Shelled  edible  peanuts  from  peanut  butter   1.18 


Hote:    See  "Oils  and  oilseeds"  section  for  other  peanut  factors. 
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TEEE  NUTS 

Table  1  -  Relation  "between  shelled  and  unsiielled 
and  farm  and  retail  weights 


Commodity 

Factors  for  obtaining 

Shelled 
from 
unshelled 

Unshelled 
from 
shelled 

Parmer s' 
stock  from 

retail 
weight  a/ 

Eetail 
wei^t  from 
farmers' 
stock  a/ 

1 

2 

3 

b/  ,kQ 

2.50 

1.11 

.90 

.50 

2.00 

.22 

^.55 

.sk 

1.19 

M 

2.22 

1.11 

.90 

M 

2.50 

1.25 

.80 

M 

2.38 

1.25 

.80 

a/  Unshelled  basis. 

b/  Weighted  average  of  U.S.  and  imported  supplies.    For  domestic  only 
use  .^5         for  imports  only  use  .30. 
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FRQITS,  FRESH 


Table  1  -  Relation  between  farm,  wholesale,  and  retail  weights 


ComaiocLity 

Percent  loss  in 
weight  a/ 

Factors  for  obtaining 

From  farm 
weight  to 
sale  by 
wholesaler 

From  sale 
by 

wholesaler 
to  sale  by 
retailer 

Farm  weight 

Retail  weight 

From 
wholesale 
wei^t 

From 
retail 
weight 

From 
farm 
weight 

From 
wholesale 
weight 

1 

2 

■7 

ii 

0 

c 

!? 

1.05 

1.11 

.90 

.95 

\\ 

1.0^ 

1.10 

.91 

.95 

p 

7 

1.02 

1.10 

.91 

.93 

1.0^ 

1.09 

.92 

.96 

Berries: 

Blackberries  and 

J 

7 

1.03 

1.11 

.90 

.93 

Blueberries  and 

1 

X 

p 

1.01 

1.03 

.97 

.9S 

p 
c 

p 

1.02 

l.oU 

.96 

.92 

p 

p 

1.02 

l.oU 

.96 

.92 

•2 

J 

7 
/ 

1.03 

1.11 

.90 

.93 

■z 

J 

c 
o 

1.03 

1.12 

.S9 

.92 

c 
c 

1.03 

1.12 

.29 

.92 

•7 
t> 

7 

1.03 

1.11 

.90 

C 

!5 

1.05 

1.12 

.29 

.9^ 

T 
X 

c. 

D 

1.01 

1.07 

.93 

.9^ 

Citrus: 

P 
c. 

1.02 

1.05 

.95 

.^7 

p 

•I 

J 

1.02 

1.05 

.95 

.97 

p 

7 

J> 

1.02 

1.05 

.95 

.97 

p 

7 

1.02 

1.05 

.95 

.97 

5- 

i.oU 

1.10 

.91 

.95 

c. 

d. 

1.02 

i.oU 

.96 

.9S 

2 

2 

1.02 

i.ou 

.96 

.92 

Gr^es  -  Concord  type.  

5 

6 

1.05 

1.12 

.89 

.9^ 

European  type  c/.. 

i.oU 

1,09 

.Q2 

.96 

Melons: 

8 

l.OS 

1.18 

.S5 

.92  ^ 

8 

5 

1.09 

1.15 

.?7 

.95 

1+ 

5 

1.0'+ 

1.10 

.91 

.95 

■5 

6 

1.05 

1.12 

.£9 

.9^^ 

5 

J 

1.05 

1.11 

.90 

.95 

8 

8 

1.09 

1.18 

.85 

■92 

5 

6 

1.05 

1.12 

.?9 

.9^t 

1.02 

See  footnotes  on  follov^ing  page. 


miTS,  PHESH 

Te^le  1  -  Relation  between  farm,  wholesale,  and  retail  weights- continued  . 

a/  estimates  were  developed  "by  an  inter-departnental  committee  for  use  in 

converting  requirements  of  claimants  for  fresh  fruits  to  a  farm  weight  basis, 
and  may  not  be  adaptable  to  other  purposes.    They  take  into  consideration 
shrinkage  and  spoilage  of  reported  harvested  production  to  the  time  of  sale 
at  wholesale,  and  from  the  time  of  sale  at  wholesale  to  sale  at  retail  to  the 
consumer.    Farm  weight  is  defined  as  harvested  production  estiJnated  by  the 
Crop  Reporting  Board,  S.A.S. ,  and  the  shrinkage  and  spoilage  estimates  axe 
for  an  average  or  usual  season. 

b/  Average  b\inch  of  bananas  weighs  pounds. 

cj  Includes  such  varieties  as  llalaga,  Tokay,  Emperor,  etc. 

d/  Includes  honey dews,  honeyballs,  Casaba  melons,  etc. 

ej  Average  pineapple  weighs  3  poujids. 


Table  2  -  llet  content  weight  of  standard  containers 


Commodity 

Container 

Approximate 

inside 
dimensions 
in  inches 

Approximate 
net  weight 
in  pounds 

1 

2 

3 

Bushel 

Ug 

Box 

10^x11^x18 

Barrel 

1^ 

Bushel 

Crate 

^l6ii6 

22 

Avocados: 

Box 

3jxi3jxi6 

13 

Box 

Ujxl3|xl6 

12-  15 

B\inch,  8-9  hands 

U5-65 

Berries,  frozen  pack: 

50-gal.  barrel 

380 

50-gal.  barrel 

U25 

^O-gal.  barrel 

U50 

sU-qt.  crate 

36 

Standard  ^5  crate 

12x12x22 

60 

Cherries: 

Bushel 

56 

V/ithout  stens  

Bushel 

Flat  box 

3fxllixll^ 

15 

Barrel 

100 

^bbl.  box 

9^x10^x15 

25 

2'+-qt.  crate 

Box,  single  layer 

1-7/8x11x16 

45- 


?HJITS,  FRESH  . 

Table  2  -  Net  content  weight  of  standard  containers  -  continued 


Coinmodity 


Container 


Approximate 

inside 
dimensions 
in  inches 


Approximate 
net  weight 
in  pounds 


Grapefruit: 

Florida  

California,  other  

California,  desert  valley. 

Arizona  desert  , 

Texas  

G-rapes  

Eastern  (Concord  type) . . , 

Western  


Lemons,  California.. 
Limes  .........< 

Olives  

Oranges: 

Florida  - 

California  

Peaches  

Pears: 

California. ....... 

Other  

Western  

Pineapple  , 

Plums  and  prunes. . . . 

Qiainces  

Easph  err  ie  s ,  "black . 
Raspb  err  ie  s ,  r ed. . . . 

Strawberries  

Tangerines,  Florida, 
Watermelons  


Standard  box 
Standard  box 
Standard  "box 
Standard  box 
Standard  box 

Bushel 
12-qt.  basket 

Lug  box 
^basket  crate 
Keg 

Box,  sawdust  pack 
Juice  lug 
Box 
Box 
Lu^  box 

Bruce  box 
Standard  box 
Standard  box 
Bushel 
Lug  box 
California  peach  box 

Bushel 
Bushel 
Box 
Crate 
^bushel 
Bushel 
Crate 
Suitcase  lug 

Bushel 
2^qt.  crate 
2U^-pt,  crate 
2U^-qt,  crate 
strap 
Melon  of  average 
or  medium  size 


12xl2x2U 
11-1x11^x2^+ 
11^x11^x2^+ 
Il{xll4x24 

12x12x2^+ 


5|xl3ixl6 
iJ|xi6xi6 
2,9^2  cubic  inches 
7|xl5xl8f 
p;|xl5|xlb 

9-7/8x13x25 
12x12x2^+ 
5fxl3i-xl6 

12x12x2^+ 
12xl2x2U 
ll|xll|x2i+ 


^xl3ta6 


rxll|xl6 


8|xll|xl8 
10|xl2x33 


l^-xl6xl6 
*xllxlg 


^x9^xl9 


so 

6s 
65 
65 
so 
Us 
18 
28 
20 
a/  32 

3^ 
36 
79 

80 
25-30 

90 
90 

77 

ks 

20 
18 


h8 

6 
70 

28 
56 
20 
16 

Us 

36 
18 

36 

25 


a/  About  13  pounds  of  sawdust  are  required  to  pack  32  pounds  of  grapes  in  a  keg, 
thus  making  the  total  weight  about  U5  pounds. 
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FRUITS  (AND  JUICES) ,  CANNSD 
Table  1  -  Helation  ■between  fara  and.  processed  weights 


Commodity 


Factors  for  obtaining 


Pounds  farm  weight 


From  pounds 
canned 


From  cases 


Cases  canned  TJer  ton  fresh 


2^/2' 3 


6/10' 


Cases  2^/22-' 9 
from  pounds 
canned  a/ 


Ctmned  fruits: 

Apples  

Apple  butter  

Applesauce  

Apricots  

Berries.-  

Blackberries  

Blueberries  

Gooseberries  •. 

Loganberries  

Raspberries  

Strawberries  

Youngberries  

Cherries  -  Sour  pitted.... 

Sweet  pitted. . . 
Sweet  ujipitted. 

Citrus  salad  

Cranberries  

Figs  

Fruit  cocktail  

Fruit  salad.  

Crapes  

Olives,  drained  weight  c/. 

Peaches  -  Cling  

Freestone  

Average  

Pears  

Pineapple  

Pluzs  

Prunes.  


Canned  juices: 

Apple  

C-rape  

Nectars  

Pineapple. . . 
Prune  d/. . . . 


Ccnned  citrus  e/ : 

C-rapefruit  segments  

Grapefruit  juice  

Orange  juice  

Combination  juice  

Lemon  and  lime  juice  

Marmalade  -  Orange  or  grapefruit. 


1.709 
I.UU3 

1.352 
.808 
.766 
.71+2 
.766 
.707 
.717 
•717 
.889 
.7H2 
1.069 
1.022 

.717 
2.222 

.379 
.7'+l 

1.058 

1.03U 

.7^1 

l.lUo 
I.0U5 
1.121 

1.053 
1.210 

1.709 
.717 
.7^1 


1.606 
1.667 
1.316 
1.832 
1.111 


1.961 
2.856 
2.7^^2 
2.7^2 
3.115 
.35 


66.667 
7I.H29 
58.S2U 
36.36U 

33.333 
32.258 

33-333 
30.769 
32.258 
32.25s 
Uo.ooo 

;52.258 

U6.512 

32.258 
100.000 
18.182 

33.333 
47.619 

i+6.512 

33.333 
30.769 
^5.^55 

Us. 780 
^5,788 
52.632 
76.923 
32.258 
33.333 


66. 667 
66. 667 
52.632 
71.'+29 


58.821+ 

S3.333 

80.000 
80.000 
90.909 


30.0 
28.0 
3^.0 
55.0 
60.0 
62.0 
60.0 
65.0 
62.0 

62.0 
50.0 
62.0 
U3.0 

U5l.O 
62.0 

20.0 
110.0 
60.0 
U2,0 
U3.O 
60.0 
65.0 
UU.O 
Ul.O 


38.0 

26.0 
62.0 
60.0 


30.0 
30.0 

38.0 
28.0 
U5.O 


23 

16, 

17 
17 
15 


U3.5 

Ul.O 

"+9.0 

80 

S7 

90 

87 
9U 
90.0 
90.0 
72.5 
90.0 
62.0 
65.0 
90.0 
29.0 

159.5 
87.0 
61.0 

62.0 

87.0 

9U.0 
Gh.o 

59.5 


55.0 

38.0 
90.0 
87.0 


U3.5 
U3.5 
55.0 

Uo,5 
65.0 


3U.0 
2I1.0 
25.0 
25.0 

22.0 


33.0 
30.5 
37.0 
60.0 
65.0 
67.5 
65.0 
71.0 
67.5 

67.5 
5U.0 

67.5 
U7.0 
U9.0 
67.5 
22.0 
120.0 
65.0 
U6.0 
U7.0 
65.0 
71.0 
U8.0 

Ul.O 
28.0 
67.5 
65.0 


Gallons 


1U7.O 
IU7.0 
186.0 
137.0 
220.5 


82.0 
85.0 
83.0 
75.0 


.025641 
.020202 
.022989 

b/  .022222 
.022989 
.02298° 
.022989 
.022989 
.022222 
.022222 
.022222 
.022989 
.022989 
.022989 

b/  .022222 
.022222 
.020833 

b/  .022222 
.022222 
.022222 

b/  .022222 

.037037 
.022989 
.022989 
.022989 
.022989 
.022222 
b/  .022222 
b/  .022222 


.021+096 

.025 

.025 

.02561+1 

.025 


Cases  24/2' 8 


.033333 
.034270 
.O3U27O 
.O3U27O 
.031+270 


(1  case  of  24/2' s  equals  .69  case  of '24/2-^  ' s  or  3.4  gallons) 
(1  case  of  24/2j's  equals  1.45  cases  of  24/2' s  or  4.9  gallons) 


Commodity 

Pounds  farm 
weight  from 

gallons 
concentrated 

Gallons 
concentrated 

from  tons 
farm  weight 

Ratio  of 
gallons 
single  strength 
to  gallons 
concentrated 

Pounds  single 
strength 
from  pounds 
concentrated 

Net  weight 
per  gallon 

concen- 
trated 

(pounds) 

1 

2 

3 

4 

5 

Canned  concentrated  juices: 

173.91 

11.5 

7:1 

5M 

11 

160.00 

12.1^ 

6:1 

5.00 

10 

153.85 

13.0 

7:1 

9*52 

11 

(1  ctase 

of  citrus  squash  (12/32-oz.  bottles)  weights  33  pounds) 

a/  l/iost  of  these  factors  are  reciprocals  of  net  weights  shown  in  table  2. 

b/  This  figure  ^plies  to  choice  grade.    For  standard  grade  use  .022989. 

cj  One  gallon  drained  weight  equals  5i  pounds;  one  gallon  in  brine  equals  9  pounds. 

d/  Factors  apply  to  dried  fruit  equivalents. 

ej  Citrus  Squash  specificat^ns  are  as  follows:  Grapefruit-lenon,  4o  percent  grapefruit  juice  and  20percent  lemon 

juice;  lime,  5,5  percent  lime  juice;  lemon,  55  percent  lemon  juice;  orange,  60  percent  orange  juice. 
See  following  page  for  additional  factors. 
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mJITS  (A!n3  JUICES)  ,  CANNED 
Table  1  -  Helation  between  farm  and  processed  weights  -  continued 

Additional  factors: 

Apple  butter  -  Yield  is  U50  pounds  per  cwt,  of  dried  chops  or  l.UoO  poxmds  per  ton  fresh  apples. 
Apple  vinegar  -  Yield  is  I70  gallons  per  ton. 

Apple  cider  and  Juice  -  Yield  is  1^0  gallons  per  ton  or       gallons  per  bushel. 

It  is  estimated  that  one-tbird  of  the  weight  of  e^les  enber&ig  canneries  is  o£ral  (cameiy  trimings. )  GeiDeBally  al}out 
one-half  of  offal  is  actually  used  for  Tinegar  and  cider.  Yield  from  6ffal  is  lower  than  from  fresh  apples. 


Table  2  -  I«t  content  weights  of  st^tdard  cases  a/ 
(In  pounds  per  case) 


Commo  dity 

Grade 

1+8/1'  8 
tall 

2U/503 

2'+/2's 

6/10' 8 

1 

2 

3 

k 

5 

_ 

_ 

W  ^3.50 

W  39-75 

_ 

_ 

^4-5. 00 

Standard 

• 

27.00 

39.00 

36.00 

Choice 

_ 

_ 

35.60 

Standard 

5^.00 

27.00 

33.00 

1+9.50 

%.00 

Standard 

U8.00 

2'*.  00 

30.00 

1+3.50 

U0.125 

Choice 

'+3. 50 

1+0.10 

Standard 

ks.oo 

«. 

30.00 

U3.50 

39.75 

Choice 

30,00 

> 

U5.00 

1+0.50 

Standard 

^s.oo 

2U.OO 

30.00 

1+3.50 

39,375 

Choice 

ks.oo 

2^^.00 

30.00 

1+3.50 

39.75 

Standard 

Ug.OO 

30.00 

1+3.50 

39.75 

Choice 

^8.00 

„ 

30.00 

1+5.00 

1+0,50 

Standard 

Ug.OO 

2!+.  00 

30.00 

U3.50 

39. 375 

Chdice 

2^.00 

30.00 

U3.50 

1+0.125 

Standard 

5^.00 

33.00 

1+g.OO 

1+3.875 

Standard 

„ 

_ 

1+3,50 

Choice 

51.00 

- 

30.00 

1+5,00 

1+2.00 

?saicy 

51.00 

31.50 

1+5.00 

■+1.  25 

Choice 

Us.oo 

am 

30.00 

1+5.00 

1*0.50 

Jeacy 

51.00 

31.50 

1+5.00 

1+1.25 

Choice 

Hg.OO 

30.00 

1+5.00 

UO.5O 

Standard 

_ 

30.00 

_ 

39.375 

SrEpefruit  ai^d  orange  segments  mixed 

Standard 

_ 

30.00 

- 

Standard 

*4-8.0O 

30.00 

1+3.50 

39.75 

Choice 

30.00 

1+5.00 

1+0.50 

Standard 

63.00 

36.00 

55.50 

51.00 

Standard 

_ 

_ 

36.00 

55.50 

50.25 

Standard 

- 

- 

27.00 

2I+.75 

Standard 

!+g.00 

2i*.00 

30.00 

"+3.50 

39.75 

Choice 

U8.00 

zKoo 

30.00 

^+3.50 

1+0.50 

Standard 

Ug.OO 

2U-.00 

30.00 

1+3.50 

39.375 

Choice 

h&.oo 

*  2h.(X) 

30.00 

1+3.50 

39.375 

Standard 

30.00 

1+5.00 

1+0.50 

Choice 

1+5.00 

1+0.50 

Standard 

Ug.OO 

2'*.00 

30.00 

1+3.50 

39.75 

Choice 

Hg.OO 

2I+.OO 

30.00 

1+5.60 

1+0.50 

Standard 

kE.OO 

2^.00 

30.00 

^+3.50 

39.75 

Choice 

^g.OO 

24.00 

30.00 

1+5.00 

1+0.50 

b/  »t2.00 

30.00 

1+1.50 

29.  ig 

1+2.00 

30.00 

1+0.00 

29.  ig 

UI.50 

29.1s 

1+0.00 

30.00 

1+C.OO 

29.18 

1+2.50 

27.00 

39.00 

30.00 

1+0. 00 

(Average  weight  of  1  gallon  fruit  juice  is  8.5  pounds) 


a/  National  Canners  Association  -  Label  yeir^»n  gf  gfnned  Foods.  1"^!. 
b/  These  figures  are  used  only  in  obtaining  overall  figures, 
c/  Additional  wei^ts  -  I2/3  cyl. ,  37.50  pounda 
12/5' s,  ^+2.75  pounds. 


CITHJS  FEtJIT  POWDERS 


Table  1  -  fiolatlon  between  faarm  and  processed  wel^ts 


CoHBnoditT 

Factors  for  obtaining 

Farm  weight 
from 
processed  weight 

Processed  wei^t 
from 
farm  weight 

1 

2 

STnthetic  lemon  Juice  powder. . . 

3.556 

.02812 

6.08 

.OI6I+5 

Synthetic  orange  Juice  powder.. 

9.3^ 

.01071 

1S,6S 

.05353 

HOPS 

Table  1  -  Cured  weight  content  of  beer 
(In  pounds) 


Size  of  container 

Factors  for  obtaining 

cured  weight  content 

.00136 

FEUITS,  DEHYDBATED 


Table  1  -  Relation  between  farm  and  processed  weights 


Factors  for  obtaining 

Commodity 

Farm  weight  from 

Dehydrated  weight 

dehydrated  weight 

from  farm  weight 

1 

2 

10.00 

.10 

6.U5 

.155 

3.70 

.27 

Sweet,  pitted  

^+.76 

.21 

10.00 

.10 

6.0b 

.165 

5.56 

.18 

•22.22 

.0U5 
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FEQITS,  DHIH) 


Tatle  1  -  Eelation  between  farm  aad  processed  weights 


Commodity 

Factors  for  ohtainiag 

Farm  weight 
from 
natural- 
condition 
wei^t 

Farm  weight 
from 
packed- 
processed 

weight 

Packed- 
processed 
weight  from 
natured- 
condition 
weight 

1 

2 

3 

8.00 

^.00 

1.00 

Apricots 

5.50 

5.1^ 

1.07 

1.00 

1.00 

1.00 

3.00 

3.00 

1.00 

Peaches  - 

7.50 

7.01 

1.07 

6.50 

6,07 

1.07 

7.00 

6.26 

1.07 

5*50 

5.3^ 

1.03 

Prunes  - 

2.50 

2.^3 

1.03 

h,QO 

3.^0 

1.03 

All ,  average  a/ . 

2, 60  ^ 

2.52 

1.03 

Baisins- 

Thoapson  and  Sultanas. . 

H.OO 

^.33 

.93 

U.OO 

^.37 

.80 

^.00 

^.35 

.92 

a/  Diy-wet  pack  canned  prunes  to  dried  prunes  equals  .69IO85. 
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FEUIT  P.HODUCTS 

Table  1  -  Factors  for  obtaining  finalt  content  of 
specified  components  of  Army  rations 


a.    Conversion  to  dried  fruit 


Fruit  bars: 

.cm 

.136 

.020 

.0376 

.068 

.280 

Pni elns                  .  ........................... 

.  38O 

plum  pudding: 

.325 

.027^+ 

J!  Ig  pUU-UlUgi 

.215 

Date  pudding: 

.379 

.05U9 

1  fid 

Fruit  cake: 

.256 

.256 

b.    Conversion  to  canned 

fruit 

Commodity 

Factor 

Pineapple  and  rice  pudding; 

Canned  crushed  pineapple  

.317 

Canned  pineapple  juice  

.083 

-  51  - 


FRUITS,  PBOZM 


Table  1  -  Helation  between  farm  and  processed  weights 


Factors  for 

percentage 

obtaining 

loss 

Farm 

Frozen 

Approximate 

in  weight 

weight 

weight 

iru-iv-to- 

Coimnodit7 

or  irait 

from 

from 

sugar 

daring 

frozen 

farm 

ratio 

processing 

weight 

weight 

§J 

a/ 

1 

2 

3 

1| 

50 

1.67 

.60 

5:1 

Anricots. ................... 

22 

.96 

i.oU 

J*  •'• 

1.05 

.95 

5 

1.05 

.95 

0  or  U:l 

8 

1.09 

.92 

0 

11 

1.12 

.S9 

0 

Strawberries  -  T7ith  stems. 

12 

.S5 

1.17 

3tl 

7 

.81 

1.2'+ 

3:1 

Toujigberries  «uid 

5 

1.05 

0  or  4:1 

Cherries  -  Red  sour  pitted.. 

25 

1.06 

■M 

U:l 

16 

.95 

1.05 

5 

1.05 

.95 

0 

15 

1.18 

.S5 

0 

2.00 

.50 

33 

1.12 

.ss 

3:1 

50 

1.60 

.625 

1+ 

1.0^^ 

06 

.  0  or  4:1 

15 

1.18 

.S5 

0  or  kil 

aj  Frozen  weight  is  weight  of  frozen  commodity  plus  sugar  content, 
except  that  factors  for  blackberries,  prunes,  and  youngberries 
are  based  on  zero  sugar  content. 
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VEGETABLES,  FRESH 


Table  1  -  Relation  between  farm,  wholesale,  and  retail  weignts  a/ 


Percent  loss 
in  welgnt 

Factors  for  obtaining 

ProQ  farm 

welgnt 
to  sale  by 
woo.Le8ai.er 

From 
sale  by 
wholesaler 
to  sale  by 
retailer 

Farm  weight 

Retail  weight 

From 
wholesale 
weight 

From 
retail 
weight 

From 
farm 
weight 

From 
idiolesale 
weight 

1 

2 

3 

5 

0 

k 

3 

1.08 

.  97 

10 

5 

1  11 

1  i6 

X  •  xw 

.86 

9 

6 

1.10 

l.l6 

.86 

.9^ 

15 

12 

1.18 

1- 

••••  J  J 

*  1  y 

.88 

Leafy,  green,  and  yellow 

vegetables: 

.96 

5 

l.OR 

1.10 

.Ql 

5 

3 

1  0^1 

1  OQ 

.92 

.  97 

5 

6 

1.0"^ 

1.12 

X  •  Xb 

.89 

.9^ 

7 

6 

1  08 

1  IR 

.  87 

.9^ 

7 

6 

1  OF 

87 

9U 

10 

6 

1  11 

1  18 

.  8S 

.9^ 

7 

3 

1  08 

1  11 

X  •  XX 

00 

.97 

7 

6 

1.08 

1.15 

.87 

.9^ 

10 

10 

1  11 

X  •  XX 

1  2"^ 

X.  CJ) 

81 

.  90 

10 

10 

1.11 

1.23 

.81 

.90 

10 

10 

1.11 

1.23 

.81 

.90 

G-reene  (not  elsewhere 

10 

10 

1.11 

1.23 

.81 

.90 

10 

10 

1.11 

1.23 

.81 

.90 

Lettuce,  all  veurieties. 

10 

10 

1.11 

1.23 

.81 

.90 

10 

10 

1.11 

1.23 

.81 

.90 

5 

u 

l.oU 

1.09 

.92 

.96 

10 

10 

1.11 

1.23 

.81 

.90 

2 

3 

1.02 

1.05 

.95 

.97 

6 

7 

1.06 

1.15 

.87 

.93 

5 

5 

1.05 

1.11 

.90 

5 

6 

1.05 

1.12 

.S9 

10 

10 

1.11 

1.23 

.81 

^90 

5 

5 

1.05 

1.11 

.90 

.95 

10 

10 

1.11 

1.25 

.81 

.90 

See  footnotes  at  end  of  table. 
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VEGETABLES,  PEESH 


Table  1  -  Relation  "between  farm,  wholesale,  and  retail  weights  a/  -  continued 


uonunooLixy 

Percent  loss 
in  weight 

Pactors  for  obtaining 

Prom  farm 

wei^t 
to  sale  by 
wholesaler 

r  X  Um 
DcULI?  Ujr 
WXXU  X  o  ockXC 

Farm  weight 

Retail  weight 

Prom 
wholesale 
weight 

Prom 
retail 
weight 

Prom 
farm 
weight 

Prom 
wholesale 
weight 

1 

2 

3 

5 

6 

Other  than  leafy,  green  and 

yellow  vegetalales: 

5 

5 

1.05 

1.11 

.90 

.95 

7 

3 

1.08 

1.11 

.90 

.97 

10 

5 

1.11 

l.l6 

.86 

.95 

CJaail  if  lower.  

7 

7 

1.08 

I.l6 

.86 

.93 

5 

10 

1.05 

l.l6 

.86 

.90 

5 

10 

1.05 

l.l6 

.86 

.90 

5 

8 

1.05 

1.15 

.87 

.92 

15 

5 

1.18 

1.23 

.81 

.95 

7 

3 

1.08 

1.11 

.90 

.97 

5 

5 

1.05 

1.11 

.90 

.95 

5 

1.05 

1.11 

.90 

.95 

7 

1.08 

1.12 

.89 

.96 

10 

10 

1.11 

1.23 

.81 

.90 

7 

3 

1.08 

1.11 

.90 

.97 

8 

1.09 

1.15 

.87 

.95 

5 

5 

1.05 

1.11 

.90 

.95 

8 

if 

1.09 

1.1^ 

.88 

.96 

a/  These  estimates  were  developed  by  an  Inter-dep  art  mental  committee  for  use  in 

converting  requirements  of  claimants  for  commercially  produced  fresh  vegetables 
to  a  farm  weight  basis,  and  may  not  be  adaptable  to  other  purposes.    They  take 
into  consideration  shrinkage  and  spoilage  of  reported  harvested  production  to 
the  time  of  sale  at  wholesale,  and  from  the  time  of  sale  at  wholesale  to  sale 
at  retail  to  the  consumer.    Parm  weight  is  defined  as  the  weight  of  production 
reported  bv  the  Crop  Reporting  Board,  B.A.E. ,  and  the  shrinkage  and  spoilage 
estimates  are  for  an  average  or  usual  season. 


VEGETABLES,  I^SH 


Table  2  -  Net  content  weight  of  standard  containers 


Conmiodity 

Container 

Annroximat  e 
net  weip'lit 
in  pounds 

1 

2 

Box  a/ 

Uo 

Bushel 

Crate,  1  doz.  2-11). 

bunches 

Bushel 

"^2 

Bushel 

30 

Western  crate  b/ 

70 

Bushel 

^^2 

CAibbfi^fi.  ................ 

c/       -  SO 

Western  crate  b/ 

80 

Western  crate  b/ 

75 

Bushel 

50 

RfltnUflnwet*       .  ... 

li— bn.  ci'ate 

Gale  TV. ....................... 

-3?— c  rcit  6  d-/ 

Bushel 

35 

Bushel 

Ug 

Bushel 

33 

1-5-bu.  hamper 

37 

Horser&dlsli  roots* 

Bushel 

35 

Barrel 

100 

ICale.  

Bushel 

18 

Western  crate  b/' 

70 

Onions    drv. .................. 

S€U2k 

50 

Sack 

100 

Bushel,  late 

57 

Bushel ,  early 

50 

Crate  b/ 

50-  55 

Bushel 

50 

Bushel 

30 

T5n  eVi 

Bushel 

60 

Barrel 

165 

Bushel 

56 

Bushel 

25 

Bushel 

18 

Bushel 

e/  55 

Bushel 

53 

Lug  box  ff 

c/  32 

Crate  b/ 

60-  80 

Bushel 

5^ 

See  footnotes  on  following  page. 
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VEGETABLES,  FfiSSH 
Talile  2  -  Net  content  weight  of  standard  containers  -  continued 


a/  Approximate  inside  dimensions,  9-3/^x11x20-5/8  inches. 

b/  Approximate  inside  dimensions,  13x18x21-5/8  inches. 

cj  See  Section  B  for  billing  weight  used  by  Office  of  Distribution. 

d/  Approximate  inside  dimensions,  23x11x20-5/8  inches. 

e/  Indicates  the  usual  weight  of  a  bushel  of  sweet  potatoes  when  harvested. 
Much  weight  may  be  lost  in  curing  or  drying,  and  the  net  weight  when 
sold  in  the  terminal  market  m£^  be  much  less  than  55  pounds.  See 
Section  B  for  billing  wei^t  used  by  Office  of  Distribution. 

f/  Approximate  inside  dimensions,  5-3/^3cl3-l/2xl6-l/8  inches. 


Table  3  -  Average  yield  per  acre  a/ 


xu— year 

1  olio 

Commodity 

unix 

average 

1 

2 

? 

U 

Uo-lb.  boxes 

97 

90 

95 

Asparagus: 

2^1b.  crates 

92 

107 

106 

Processing  (California).. 

Short  tons 

1.11 

1.07 

1.09 

Beans,  green  lima: 

32-lb,  bushels 

63 

70 

63 

Short  tons 

.57 

M 

Beans,  snap: 

86 

10^^ 

30-lb,  bushels 

Short  tons 

1.62 

1.73 

1.65 

Beets: 

52- lb.  bushels 

181 

187 

179 

Short  tons 

6.08 

7.88 

7.S7 

Cabbage: 

6.55 

Short  tons 

7.51 

6.U6 

Short  tons 

8.02 

10.75 

7.^ 

50-lb«  bushels 

290 

322 

37-lb.  crates 

268 

29^ 

286 

65-lb.  crates 

399 

U27 

Ull 

Corn,  sweet: 

Ears 

^.913 

5. 308 

5.156 

Snort  tons 

2.21 

^.6U 

2.28 

Cucumbers: 

U8-lb.  bushels 

101 

112 

110 

^8-lJ>,  bushels 

65 

77 

73 

33-lb»  bushels 

225 

228 

223 

See  footnotes  as  end  of  table 


VEGETABLES.  FRESH 


Table  3  "  Average  yield  per  acre  a/  -  continued 


Commodity 

Unit 

10-ycar 
average 
iq72-5l 

19^2 

19^3 

1 

2 

3 

I; 

Peas,  green: 

37~ll3«  hampers 
100-1 D.  aacKS 
18— lb.  bushels 
70-lb,  crates 
100-lb.  sacks 

30-lb, 4 bushels 

Short  tons 
25-lb.  bushels 

457 
37.7 

132 
115 

80 

.7S 

227 

Uoo 

150 
lUo 

88 

.9S 

230 

350 
39.1 

T-TJ 
136 

97 

.93 

203 

Piifientos: 
Processing 

Short  tons 
60-lb,  bushels 
25-lb.  bus  -els 

1.32 

116,9 

d/ 115 

1.28 
136.9 

131 

.96 

139.9 

90 

Spinach: 

Tomatoes: 

18- lb,  bushels 

Short  tons 
55-lh,  bushels 

53~ll5«  bushels 
Short  tons 

21^1 
2.68 
83.2 

115 

211 

126 
5.27 

201 
2.10 

81,7 

119 
^,80 

a/  For  latest  estimates,  consult  Commercial  Truck  Crops  and  Crop  Production 

published  by  the  Bureau  of  Agricultural  Economics, 
b/  Estimates  include  undetermined  quantities  of  production  used  for  processing, 
c/  Estimates  for  New  Jersey,  New  York,  and  Pennsylvania,  only, 
d/  Short-time  average. 
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VEGETABLES,  CMITED 


Table  1  -  Relation  between  faarm  and  processed  weignts 


Coamodity 

Factors  for  obtaining 

Pounds 
farm  weight 

Pounds  canned 

Cases  of  24/2' s 

From 
pounds 
canned 

From 
cases  of 
24/2 's 

From 
pounds 

farm 
weight 

From 
#2 
cans 

From 
cases  of 
24/2" 8 

From 
pounds 
canned 

From 
tons 
farm 
weight 

1 

2 

3 

4 

5 

6 

7 

Snap  (green 
and  wax) . . 

Com  -  Cream  style., 
fhole  grain.. 

Pxuapkin  and  sqaash. . 
Sweetpotatoes  £/.... 

Tomato  p\u>ee  and 

1.462 
.702 

.739 
1.212 
1.212 
2.424 

3.333 
1.481 

1.052 
.702 

.980 

2.299 
1.481 

2.151 
1.300 
.926 
1.114 
2.005 
3.^1 
1.5»*3 
5.274 

1.851 
1.802 

41.667 
21.053 

21.053 
36.364 

36.364 

72.727 
100.000 
44.444 

29.985 
21.053 
29.412 
68. 966 

5,5-333 
64.516 

37.037 
25.000 
31.7^6 

57.1^3 
111.111 

41.667 
166.667 

54.054 
54.054 

.684 
1.425 

1.354 
.825 
.825 
.413 
.300 
.675 
.950 
1.425 
1.020 

.^35 

.465 
.770 
1.080 
.898 

.^99 
.290 
.648 
.190 

.540 
.555 

Lbs.  Oz. 

1  3 
1  4 

1  3 
1  4 
1  4 
1  4 
1  4 
1  4 

i  I 

i  4 
1  4 
15 

1  4 

1  3 
1  2 

1  3 
1  3 
1  5.5 
1  2 

1  5.1 

1  3.5 

1  4 

28.50 
30.00 

28.50 
30.00 
30.00 
30.00 
30.00 
30.00 
28.50 
30.00 

c/  30. CO 
30.00 
22.50 
30.00 
28.50 
27.00 
28.50 
28.50 

f/  32.20 
27.00 

s/  31.60 

h/  29.20 
30.00 

.035088 

.033333 

.035088 

.033333 
.033333 
.033333 
.053333 

.033333 
.035088 

.033333 
.033333 
.053333 

^ .044444 

.033333 
.035O88 

.037037 
.035O88 
.035O88 
.031056 

.037037 
.031646 

.034247 
.033333 

4s.  0 
95.0 

95.0 
55.0 
55.0 

27.5 
20.0 
45.0 
66.7 
95.0 
68.0 

29. 0 

60.0 
31.0 
54.0 
80.0 
63.0 
35.0 
18.0 
48.0 
12.0 

37.0 
37.0 

g/  Shelled  basis. 

b/  Arerage  net  weight  of  all  varieties  pickles  and  pickle  products  equals  9  pounds 
per  gallon. 

£/  Approximately  7  gallons  of  pickles  are  obtained  from  1  bushel  of  cucumbers. 
1^  Drained  weight. 

e/  Weighted  average  of  the  solid,  simp,  and.  vacuuffi  packed  sweetpotatoes. 

i-verage  of  tomato  catsop  containing  25  percent  and  33  percent  solids. 
eJ  Arerage  of  tomato  paste  containing  25  percent  and  33  percent  sedt-free  solids. 
hj  Average  of  tomato  puree  containing  8.37  percent  and  12.0  percent  solids. 


VEGETABLES,  CAIIJIED 


Table  2  -  Net  content  weights  of  standard  cases  a/ 
(In  pounds  per  case) 


Commodity 

U8/1 
picnic' s 

J+8/1 
tali's 

2l+/^0'^'  s 

2l+/2's 

2I+  /2t-  »  s 

6/10' a 

1 

2 

3 

1+ 

5 

6 

31.5 

^8.0 

2I+.00 

28.5 

1+2.0 

38.625 

30.0 

^6.5 

23.25 

28.5 

1+2.0 

37.275 

30.0 

^6.5 

23.25 

28.5 

1+2.0 

37.S75 

33.0 

kz,o 

2I+.00 

■^0.0 

1+5.0 

1+0.500 

31.5 

^8.0 

2I+.00 

■^0.0 

- 

39.375 

33.0 

- 

- 

J*-*  ^ 

1+6.5 

1+1.250 

With  pork  or  saace. 

33.0 

- 

- 

1+6.5 

1+1.250 

31.5 

^8.0 

2I+.00 

1+2.0 

39.000 

30.0 

'46.5 

23.25 

28. R 

1+0.5 

37.125 

30.0 

23.25 

P8-R 

1+0.5 

37.125 

31.5 

U8,0 

24.00 

j\j  . 

1+2,0 

39.000 

30.0 

23.25 

1»0.5 

37.500 

33.0 

^8.0 

2I+.OO 

70  0 

- 

39.750 

33.0 

^8.0 

2I+.OO 

- 

39.750 

- 

- 

- 

"b/ 

IP  Q 

- 

- 

- 

- 

- 

1+3.5 

39.375 

- 

- 

- 

1+2.0 

3S.625 

30.0 

23.25 

lK).5 

37.125 

30.0 

^6.5 

23.25 

P8  R 

1+2.0 

37.S75 

30.0 

1+6.5 

23.25 

PPI 

do.  J 

- 

37.275 

31.5 

hz,Q 

2I+.OO 

70  0 

1+2.0 

39.000 

31.5 

1+8.0 

2I+.OO 

70  0 

- 

39.375 

31.5 

1+8.0 

2I+.OO 

70.0 

- 

39.375 

- 

- 

- 

c/ 

22,5 

c/  30.0 

c/28.125 

— 

- 

- 

30.0 

1+3.5 

39.750 

- 

- 

- 

30.0 

1+3.5 

39.375 

— 

— 

27.0 

140.5 

36.375 

50.0 

28.5 

1+0.5 

37.125 

27.0 

39.0 

36.000 

30.0 

1+5.0 

22.50 

27.0 

1+0.5 

36.750 

30.0 

1+3.5 

39.750 

33.0 

1+8.0 

2I+.OO 

30.0 

40.500 

28.5 

1+3*5 

3s. 250 

Sirup  pack, . , 

d/ 

30,0 

Vacuum  pack,. 

27.0 

30.0 

1+6^5 

2I+.OO 

28.5 

1+2.0 

38.250 

Tomato  catsup  -  25^  solids.,. 

33.0 

51.0 

25.50 

31.5 

1+5.0 

1+1.625 

33^3.  solids... 

3^.5 

5I+.0 

27.00 

33.0 

1+8.0 

1+3.125 

28,5 

1+5.0 

22.50 

27.0 

39.0 

36.000 

See  footnotes  at  end  of  table. 
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V£GSTABL£S,  CMKES 


Table  2  -  Het  content  weight s  of  standard  cases  a/  -  continued 

(In  pounds  per  case) 


Conmodlty 

kS/1 
picnic ' s 

Ug/1 
tall' 8 

2^/303*  8 

2^/2 • 8 

2»+/2i'  8 

6/10' 8 

0 

c, 

3 

h 

e 

y 

C 

Tomato  paste: 

- 

- 

- 

45.0 

UI.625 

— 

- 

- 

i+6.5 

1^2.750 

Tomato  puree: 

31.5 

22.5 

39.00c 

31.5 

30.0 

39.375 

31.5 

30.0 

d/39.375 

^3.9 

22.50 

27.0 

36.000 

31.5 

Ug.O 

2^.00 

30.0 

39.000 

31.5 

Ug.O 

2U.00 

30.0 

39.000 

Uiscellaneoue: 

Soup ,  cone  ent  rat  ed: 

2U.00 

31.5 

hs.o 

s/ 

30.0 

39.375 

53.0 

ks.o 

2U.00 

sJ 

30.0 

iK).125 

28.5 

U5.0 

22.50 

36.000 

Baby  foods  or  vegetable 

30.0 

a/  National  Cannere  Association  -  Label  Wei^ts  of  Canned  Foods,  I9U1.    Tlhere  the 
net  weight  of  a  case  of  specified  canned  vegetables  is  not  indicated  in  the 
table,  it  can  be  estimated  by  e^plying  the  average  conversion  factors  which 
appear  on  page  1  of  the  Appendix. 

b/  Estimate  based  on  the  net  weight  of  a  case  of  2^  #2  vacuum  cans. 

c/  Drained  weight. 

d/  Estimated  by  the  National  Caoners  Association. 

•/  Estimate  based  on  National  Canners  Association  averages. 


VEGETA3LES,  Di2IYDEA,TED 


Table  1  -  Relation  between  farm  and  processed  weights  a/ 


Commodity 

Average 
moisture 
content  of 
denydrated 
product 
(percent) 

Average 
trimming 

and 
peeling 

loss 
(percent) 

lectors  for  obtaining 

Dehydrated 
weight  from 
farm  weight 

Farm  weight 

from 
dehydrated 
weight 

1 

2 

1+ 

5.0 

10.5 

.100 

10 

5.0 

30.0 

.071 

Ik 

Ko 

26.0 

.050 

20 

5.0 

25.0 

.083 

12 

5.0 

30.0 

.050 

20 

62.5 

.100 

IQ 

h.o 

.250 

Ko 

18,0 

.063 

16 

Ko 

12.0 

.100 

10 

5.0 

20,5 

.167 

6 

7.5 

U2.5 

.111 

9 

7.0 

21.0 

.100 

10 

5.0 

27.5 

.050 

20 

5.0 

11.5 

.063 

16 

7.0 

27.5 

.1^3 

Ko 

.071 

Tomato  juice  cocktail,. 

^.0 

.071 

1I+ 

a/  These  factors,  although  representing  the  best  data  currently  avail- 
able, are  subject  to  change,  due  primarily  to  the  fact  that: 
(1)  commercial  dehydration  by  the  application  of  controlled  arti- 
ficial heat  is  a  relatively  new  method  of  preserving  fresh 
vegetables  and  is  vindergoing  constant  improvement,  and  (2)  yield 
is  dependent  upon  the  quality  of  the  unprepared  fresh  product. 
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VEGETABLES,  FBOZEN 


Table  1  -  Eclat  ion  "between  farm  and  processed  weights  a/ 


u  OlUIUU  fJLXvy 

Average 
trimming  and 
peexiQg  xoss 
(percent) 

Factors  for  obtaining 

Parm  wei^t 

from 
frozen  weight 

Frozen  weight 
from 
farm  weight 

1 

2 

3 

2.17^ 

.1+6 

25 

1.333 

.75 

10 

1.111 

.90 

Lima,  tushulled. . .  • 

2.703 

.37 

^ 

1.818 

.55 

^5 

1.818 

.55 

70 

3.333 

.30 

70 

3.333 

.30 

50 

2.000 

.50 

10 

1.111 

60 

2.500 

15 

1.176 

.S5 

1.818 

.55 

35 

1.53s 

.65 

a/  These  factors,  although  representing  the  best  data  currently  avail- 
able, are  subject  to  change,  dae  primarily  to  the  fact  that 

(1)  commercial  freezing  is  a  relatively  new  method  of  preserving 
fresh  vegetables  and  is  undergoing  constant  ijoprovement ,  and 

(2)  yield  is  dependent  upon  the  quality  of  the  unprepared  fresh 
product. 
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WHEAT  AND  WHEAT  PHODUCTS 


Table  1  -  Relation  "between  whole  grain  and  processed  wheat 


Unit 

Factors  for  obtaining 

Bushels  of 
wheat  from 
units  of 
commodity 

Poxmds  of 
commodity  from 
units  of 
wheat 

1 

d 

3 

Wheat,  whole  grain, or  cracked. 

Pound 

.  \J±00  ( 

X.  u 

Bushel 

1.000 

60.0 

Barrel 

3.267 

- 

Short  ton 

33.33 

2,000.0 

Long  ton 

37.33 

2,2U0.0 

Pound 

.023U7 

.7100 

lOO-lh.  sack 

2.3^7 

71.00 

Bushel 

1  linn. 

Barrel 

^.601 

139.2 

Short  ton 

1+6.95 

1,420.0 

Long  ton 

52.58 

1,590.1+ 

Flour,  whole,  cracked  wheat, 

Pound 

.01701 

.9800 

100-lh.  sack 

Bushel 

1.020 

58.80 

Barrel 

3-333 

192.1 

Short  ton 

3^1.01 

1,960.0 

Long  ton 

38.10 

2,195.2 

Pound 

.02382 

.7000 

100- lb.  sack 

2.382 

70.00 

Bushel 

1  42Q 

42  00 

Barrel 

1+.667 

137.2 

Short  ton 

i+7.62 

l,UO0.0 

Long  ton 

53.33 

1,568.0 

Wheat  meal  or  whole  wheat 

Pound 

.0168U 

.9900 

100- lb.  sack 

1.68U 

99.00 

Bushel 

1.010 

59.^ 

Barrel 

3.300 

194. 0I+ 

Short  ton 

33.67 

1,980.0 

Long  ton 

37.71 

2,217.6 
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WHSiLT  MD  WHEAT  PHODUCTS 


Table  2  -  Factors  relating  to  wheat  and  white  flour  content 
of  specified  products  a/ 


Product 

Factors  for  obtaining 

Bushels  of 
wheat  from 
pounds  of 
prodact 

Pounds  of 
product 
from  bushels 
of  wheat 

Tfhite  floxir 
from 
product 

Product 
from 
i^ite  flour 

1 

2 

■> 

4 

Alimentary  nastes 

ill  c 

Macaroni,  spaghetti,  plain  noodles. 

High  protein  spaghetti,  paste. 

.01977 

50.58 

1.20 

.0222 

•+5.0 

.945 

l.Oo 

Canned  spaghetti  and  meat  halls.. 

.00210 

*t7o»2 

Baked  /?oods 

Breads: 

1.56 

.0150 

66.7 

.61+0 

.  OxO*+c 

95.97 

.0125^ 

79.7^ 

.278 

3.60 

AT  ICO 

86.2^ 

.UllU 

90.9 

.469 

*;.i3 

.0117 

85.5 

.498 

e.Ul 

Bolls  (hard).  

.01012 

62.03 

.687 

l.'+O 

.02M-7 

4o.5 

1.051 

OKI 
.951 

.0194-8 

51.33 

.830 

1.20 

Omit  from  reqpiirements 

.0113 

88.5 

.480 

2.08 

Crackers: 

Soda,  saltines,  or  oysterettes 

.9^+5 

1.06 

Cttilitarv^  

.0222 

^5.0 

.0239 

^1.8 

1.020 

.980 

.0128 

78.1 

&raham. .   ...   .......   ..   ...  ... 

.OIho 

68.5 

.500 

.02"51 

.983 

1.02 

Pilot 

.0247 

I4O.5 

1.051 

.951 

Blaciiits* 

5^.1 

.699 

1.43 

Type  I  ("C"*  or  Army  hiscuit)... 

.0185 

n^HrnA   TT    1  WKaI  A  wViao^    f^i^AnlrAi*  i 

X^^C    XX     ^WXiUXO    WXi.t7clv     VX  clUivCx^/  •  • 

.0128 

78.1 

.0188 

53.2 

.803 

1.25 

Type  V  (enriched  soda  cracker). 

.0209 

^7.8 

.890 

1.12 

Cookies: 

.0137 

73.0 

.582 

1.72 

.0122 

82.0 

.518 

1.93 

.0057 

175.0 

.2^2 

.0116 

86.2 

.U96 

2.02 

Wafers  (vanilla,  hutter,  etc.). 

.011^ 

87.7 

.^85 

2.06 

See  footnotes  at  end  of  table. 
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fHMT  AND  WHEAT  PROIUCTS 

Table  2  -  Factors  relating  to  wheat  and  white  flour  content 
of  specified  products  a/  -  continued 


Factors  for  obtaining 


Proddct 

Bushels  of 
wheat  from 
pounds  of 
product 

Pounds  of 
product 
from  hushels 
of  iiAieat 

White  flour 
from 
product 

Product 
from 
white  flour 

1 

2 

Saked  goods  -  contlnaed 

Cakes: 

Lajrer  cake  -  Plain  

.005S7 

170.0 

.250 

k.OO  • 

With  boiled  icing. 

.ooUii 

243.0 

•  175 

5.71 

Half  plain,  half 

201.0 

.212 

H.72 

.00277 

361.0 

.118 

8.U7 

.0104 

96.2 

2.26 

.00378 

265.0 

.161 

6.21 

.00^137 

229.0 

.186 

5.38 

Biscuits,  crackers,  cookies, 

.0187 

53.5 

.767 

*  1  1 

1.30 

.OO861 

116.0 

.367 

2.72 

Mixes 

Pancake  or  waffle  mix, 

.00995 

100.5 

2.36 

.0128 

78.1 

1.83 

.0105 

95.2 

•  ✓ 

2.23 

Wheat  and  Mckwheat  pancake  mix. . 

.0121 

82.6 

.517 

1.93 

Cake  doughnut  mix  (also  general 

.0183 

.779 

1.28 

Cake  doughnut  mix  (for  Bed  Cross 

.0165 

60.6 

.703 

1.^2 

Wheat,  ready-to-serve  and  to  be 

.0196 

51.0 

Wheat ,  ready- 1  o- serve , 

.0175 

57.0 

.0170 

58.8 

.0185 

5^.0 

.0172 

58.0 

.oosu 

119.0 

.0089 

112.0 

See  footnotes  at  end  of  table. 
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WHEAT  AND  WHEAT  PijDUOTS 


Table  2  -  Factors  relating  to  wheat  and  white  flc  ir  content 
of  specified  products  a/  -  continued 


Product 

Factors  for  ohtaining 

wheat  from 
poxmds  of 
pro  ouc  b 

product 
from  hushels 
OX  wneax 

White  flour 
product 

Product 
white  flour 

1 

2 

3 

U 

Wheat  cereals  -  continued 

Wheat,  to  he  cooked,  tmspecif ied. 

.027 

'  37.0 

- 

— 

.027 

37.0 

.028 

36.0 

.008U 

119.0 

.00716 

139.7 

.0073 

137.0 

.0086 

116.3 

.320 

3.125 

a/  See  table  3  ^OJ^  semolina,  vriaole  wheat  flour,  and  wheat  meal  content  of  products, 
b/  Estimated  to  contain  ^2  percent  ready- to-eat  wheat  cereals. 


Table  3  "  Factors  relating  to  semolina,  whole  wheat  floxir,  and 
wheat  meal  content  of  specified  products 


Product 


Conversion  to 


Factor 


Canned  spaghetti  and  meat  balls. 
Bread: 

Whole  wheat  

Cracked  wheat  


Crackers: 
Whole  wheat. 
Graham  


Biscuits: 

Type  I  ("C*  or  Army  biscuit). 
Type  II  (whole  wheat  cracker) 

Biscuits,  crackers  and  cookies, 
unspecified  


Wheat  cereals: 
G-re^enuts. . . 
Pabltm  


Semolina 


Whole  wheat  floxir 
Whole  wheat  flour 
Cracked  wheat  flour 


Whole  wheat  flour 
Whole  vdieat  flotir 


Whole  wheat  flotir 
Whole  i^eat  flour 


Whole  wheat  flooir 


Wheat  meal 


.088 

.613 

.253 
.101 


.75^ 
.167 


.123 

'13^ 


.0^1 


.500 
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CORN  AUD  CORN  PHOIUCTS 


Table  1  -  Factors  relating  to  corn  content  of  specified  products 


Product 


Factors  for  obtaining 


Bushels  of 
corn  from 
pounds  of 
product 


Pounds  of 
product  from 
bushels  of 
com 


Corn,  unprocessed  (shelled), 
Maize  cones  


Corn  flour  , 

Corn  meal  -  Degermed  (Military) 

Nondegermed  

Unspecified: 

Civilian  a/  

Export  


Hominy  and  hominy  grits. 

Canned  hominy  

Dehydrated  hominy  


Corn  flaxes  b/  

Grapenuts  cj  

Pablun  d/  

Cereals,  dry,  unspecified  e/, 
Premixed  cereal  


Pancake  or  waffle  mix,  unspecified. 


Cornstarch  

Pearl  starch  (rougher  grade)  f/. 


Custards: 

Custard  powder  (OC  purchase  only)  g/.... 

P-adding  po-der  (Military  and  commercial 
purchase  only)  h/  

Chocolate  pudding  powder  l/  

l^incemeat  Xl  

Pine^ple  and  rice  pudding  k/  


Corn  sugar,  unspecified  

Dextrose  (8^  moistijxe)  , 

Glucose  -  Anhydrato  (Lend-lease) . . . , 
Monohydrate  (Lend-Lease) . , 
Corn  sirup  (^2^  moisture), 


.01786 

.0182 

.0303 
.0303 
.0200 

.0256 
.0291 

.0069 
.0366 

.o»+65 
.00303 

. 3020U 

.0167 

.OO3S9 

.0080 

.0290 
.028U 

.OOU72 

.009^+8 
.00516 
.00087 
.000667 

.0333 
.O36U 

.0395 
.036^ 
.02^6 


56.0 

5U.  9 

33.0 
33.0 
50.0 

39.1 
3U.I+ 

29.0 
1V4.9 

27.3 

21.5 
330.0 
U90.2 

59.9 
257.1 

125.0 

3U.5 
35.2 


211.9 
105.5 

193.  s 
i,i'+9.U 
1.^99.3 

30.0 
27.5 
25.3 
27.5 
'+0.7 


a/  This  figure  applies  only  to  19'+3  a^d  later  years. 

b/  Use  as  factor  for  corn  cereals,  unspecified. 

cJ  Estimated  to  contain  10  percent  corn  flour. 

d/  10.2  percent  corn  meal,  assumed  to  be  nondegermed. 

e/  Estimated  to  contain  36  percent  corn  cereals. 

fj  Use  as  factor  for  laundry  starch. 

gj  Assumed  to  contain  16.3  percent  cornstarch. 

h/  Assumed  to  contain  32-7  percent  cornstarch. 

%J  Assumed  to  contain  I7.8  percent  cornstarch. 

j/  Ass'imed  to  contain  3-0  percent  cornstarch. 

k/  Assumed  to  contain  2.3  percent  cornstarch. 


OATS  m)  OAT  PRODUCTS 
Table  1  -  Factors  relating  to  oat  content  of  specified  products 


Factors  for  obtaining 


Product 

Bushels  of 
oats  from 
pounds  of 
product 

Pounds  of 
product  from 
Dushels  of 
oats 

Oats  from 
product 

1 

2 

3 

.03125 

32.0 

1.0 

.071^3 

2.286 

.07593 

13.17 

2.^30 

Cazmed  oatmeal  (United  Kingdom  and 

.228 

^.39 

7.29 

Oatmeal  cereal  concentrate  (^ssia) a/. . 

.OI125 

23.5 

1.36 

Backwheat  and  oat  cereal  concentrate 

.0190 

52.6 

.608 

.O38O 

26.3 

1.22 

.00905 

110.5 

.290 

.0030^+ 

32s.  9 

.01^0 

71.^ 

.071 

2.27 

Pancake  or  waffle  mix, unspecified  e/.. 

.00129 

775.2 

.01+13 

a/  56  percent  rolled  oats, 
b/  25  percent  rolled  oats. 

c/  Xetimated  to  contain  k  percent  rolled  oats, 
d/  XstJLmated  to  contain  lE.U  percent  rolled  oats. 
ej  Estimated  to  contain  1.8  percent  oat  flour. 
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BAELEY  AND  BAHLEY  PRODUCTS 


Table  1  -  Factors  relating  to  'barley  and  malt, content 
of  -specified  products 


Product 

Factors  for  obtaining 

Bushels  of 
barley 
from 
pounds  of 
product 

Pounds  of 
product 
from 
bushels  of 
barley 

Barley 

from 
product 

Malt 
from 
product 

Kalt 
sirup 
from 
product 

1 

2 

3 

k 

5 

.02083 

Us.o 

1.000 

.7O8 

.0^591 

21.78 

2.20^ 

.03788 

26.^ 

1.818 

.029^ 

3U.0 

l.!^12 

1.0 

.8 

I.lalt  sirups  and  malt  extract. 

.0368 

27.2 

1.765 

1.25 

1.0 

.00625 

160.0 

.300 

.212 

.000362 

2.762.U 

.OI7U 

.0123 

a/  Estimated  to  contain  30  percent  barley. 


Table  2  -  Miscellaneous  factors 


1  bushel  barley 

1  bushel  malt 

1  barrel  barley  flour 


=  1  bushel  malt 

~  3^  pounds 

=  196  poTxnds 

=  9  bushels  barley 
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HYE  MD  HIE  PHODUCTS 

Table  1  -  Factors  relating  to  rye  content  of 
specified  products 


Factors  for  obtaining 


Bushels  of 

Pounds  of 

Product 

rye  from 

product  from 

Eye  from 

pounds  of 

bushels  of 

product 

product 

rye 

1 

2 

3 

Bye ,  unprocessed. 

.0179 

56.0 

1.0 

Cracked  rye  and  rye  flour 

.0189 

53.0 

1.057 

.0235 

U2.6 

1.31^ 

.00505 

15s. 0 

.283 

Pancake  mixes,  unspecified  cj . . , 

.000U5 

2,222.2 

.0252 

a/  Same  as  rye,  unprocessed. 

b/  Estimated  to  contain  21,5  percent  rye  flour. 
cJ  Estimated  to  contain  I.9  percent  rye  flour. 


Table  2  -  Miscellaneous  factors 


1  barrel  rye  flour  =  196  pounds 

=  ^.6  bushels  rye 
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BUCKWHEAT  AND  BUCKWEAT  PEDDUCTS 

Table  1  -  Factors  relating  to  buckwheat  content 
of  specified  products 


Factors  for  obtaining 


Product 

B^ashels  of 
buckwheat 
from  pounds 
of  product 

Pounds  of 
product  from 
bushels  of 
buckwheat 

Buclrwhsat 
from 
product 

1 

2 

3 

.0200 

50.0 

1.0 

.0357 

2S.0 

1.79 

.0^30 

23.3 

2.15 

.0151 

66.0 

.759 

.00^+53 

221.0 

.227 

Pancs-ice  or  v/affle  mix,  unspecified  cj , 

.00321 

311.0 

.161 

a/  Estimated  to  contain  U2.^  percent  buckwheat  flour, 
b/  Estimated  to  contain  12,7  percent  buckwheat  flour. 
cJ  Estimated  to  contain  9»0  percent  buckwheat  flour. 


Table  2  -  Miscellaneous  factors 

1  barrel  buckwheat  flour  =  I96  pounds 

7  bushels  buckwheat 


EICE  MJ-D  RICE  PHO DUCTS 
Table  1  -  Factors  relating  to  rice  content  of  specified  prodxicts 


Factors  for-^obtaining 


Bushels  of 

Pounds  of 

Product 

TiA  ^  1  T  » .-^   T*  i  0  (Q 

S.  X  «^UU>w  \i 

from 

1 

2 

3 

.02222 

H5.OO 

=  65 

ic53S 

Milled.  

.O3U2 

29.25 

1,000 

1.000 

0S23 

1,215 

Hice  flour  

«03^9 

28.665 

1^020 

.92 

Eic@  starch. ... .......... „ 

.0^56 

21,9^- 

1=333 

.75 

Precooked  rice, ................ 

, 03505 

28»53 

1  =  026 

.  975 

Dehydrated  precooked  rice, ..... 

.0370 

27,60 

1,083 

,923 

.0315 

31,77 

.921 

I0OS6 

Pine^ple  aiid  rice  pudding. .... 

.00390 

256. 

,11^+ 

8.77 

Eice  products,  ready-to-©at; 

.0337 

29.70 

.9S5 

i«oi5 

.0332 

30,13 

.971 

1,030 

.03U2 

29.25 

1.000 

1,000 

.00202 

^95.76 

.059 

16.95 

Cereals,  noe.s....  

.OOU27 

25U.O 

.125 

8.00 

Pancs^e  or  waffle  mix. 

.0019s 

50^*,  00 

.058 

17.2 

a/  Assuiaed  to  contain  6  percent  rice  products. 

b/  Based  on  5^7  P®s*c0nt  rice  flour  per  pound  of  commodity. 


Table  2  -  Miscellaneous  factors 


1  barrel  roTogh  rice 


100  pounds  milled  rice  = 


162  pounds 

3,6  Ijushels 

105»3  pounds  milled  rice 
128  pounds  brown  rice 
9S  pounds  rice  flour 
75  pounds  rice  starcsh 
103  pounds  rice  flakes 
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COFFEE  AND  COFFEE  PEOIUCTS 
Table  1  -  Factors  for  obtaining  green  coffee  beans 


from  specified  products 

Product 

Description 

Factor 

Coffee,  green  (bagged). 

Number  of  pounds  in  standard  bag 

132.0 

1.1905 
5.^113 

Coffee  extract  (pure).. 

The  dry,  powdered,  water-soluble 
solids  of  roasted  and  gro-und  coffee, 
with  no  other  ingredients  added. 
The  term  "coffee  extract"  is  some- 
times used  loosely  to  refer  to 
soluble  coffee  (see  below).  There- 
fore check  all  requirements  for 
coffee  extract  to  determine  which 
type  the  claimant  actually  desires 

Usually  50  percent  coffee  extract 
and  50  percent  carbohydrate.  Most 
commercial  soluble  coffees,  such  as 
Nescafe,  are  of  this  type 

2.7056 

Coffee  extract  and 

Assumed  to  be  50  percent  Nescafe  and 
50  percent  Postum  xmless  otherwise 
specified 

1.3528 
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COCOA  AMD  COCOA  PRODUCTS 

In  proceasiag,  cocoa  1)88118  are  roasted  and  shelled  with  a  resultant  loss  In  weight  of 
20  percent.    The  80  pere«nt  remaining  is  chocolate  liquor.    The  composition  of  this  liqaor 
raries  considerably  according  to  the  type  of  baan  used,  but  for  the  industry  as  a  whole  it 
is  estimated  that  the  liquor  has  a  cocoa  Intter  content  of  about       perbent  and  a  cocoa 
powder  content  of  about  52  percent.    It  is  not  possible,  howerer,  to  separate  completely  the 
cocoa  powder  from  the  cocoa  butter.    7he  proportion  of  povdar  and  batter  derired  from  choco- 
late liquor  in  any  given  case  dspendo  upon  iriiich  the  processor  considers  his  primaty  product 
and  idiich  his  by-product.    If  he  is  chiefly  interested  in  making  breakfast  cocoa  he  will 
leave  a  relatively  high  proportion  of  batter  in  the  powder  and  have  less  butter  as  a 
residual.    If  he  is  principally  concerned  with  making  butter,  he  will  extract  isore  batter 
from  the  liquor  and  have  a  low-grade  cocoa  ponder  as  a  residual.    The  conversion  factors 
given  below  therefore  cannot  be  considered  absolute  in  any  sense  but  are  averages  represent- 
ing the  practices  of  the  industry  at  the  present  time. 


Table  1  -  Factors  relating  to  cocoa  bean  content  of  specified  products 


Product 


Ujiit 


Pounds^  of 
cocoa  beans 
per  unit  of 
prodact 


Remarks 


Breakfast^  cocoa. 


Cocoa  beverage  powder. 


Unsweetened  comnercial  chocolate  or 
pure  chocolate  liquor  


Chocolate  liquor  fat  content), 


Sweetened  commercial  chocolate. 


Cocoa  butter. 


Chocolate  "S*  bar. 


Sweet  chocolate  bar  (Arqy  QttC). 


Chocolate  bars  (Bed  Cross). 


Chocolate  bars,  solid,  ailk^  or  nut, 


Pound 
8  OS. 
Long  ton 

Pound 
6  OS. 


Pound 


Pound 


Pound 


Pound 
Long  ton 

Pound 
2-0 z.  bar 
^oz.  bar 

Pound 

1-  oa.  bar 

2-  os.  bar 

Pound 
2-os.  bar 
k-o*.  bar 

Pound 
5-oent  bar 
(1-1/3  OS.) 
10-cent  bar 
(3-1/'*  OS.) 


2.0833 
I.0U166 

U, 666.66 

.375 
.iki 


1.250 


1.356 


.625 


3.125 
7,000.0 

.70 

.0875 

.175 

.80 

.05 

.10 

.80 
.10 
.20 

.600 

.050 

.122 


78  percent  cocoa,  22  percent  cocoa  fat 


Use  for  cocoa  bevorage  cootponent ,  Type  I, 
of  Army  rations;  also  for  instant, 
sweetened,  or  soluble  cocoa 


Used  commercially  by  bakers  and  confec- 
tioners and  is  also  the  prodact  from 
ibich  cocoa  powder  and  cocoa  butter  are 
derived 

Use  for  coinputing  conversion  factors  for 
chocolate  products  specifying  5^*  percent 
fat  content 

formulae  vary,  but  the  most  usual  type 
is  about  50  percent  chocolate  liquor  and 
50  percent  sugar.    Used  commercially  by 
bakers  and  confectioners 


Use  for  OS  prarchase  only 


Use  for  post  exchanges,  Bavy  commissaries 
and  ships'  stores,  HAAPI  cash,  and  other 
comnarcial  purchases  iriien  this  type  of 
bar  is  specified 
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COCOA  ABS  COCOi.  PSOODCTS 


Table  1  -  Pactors  relating  to  cocoa  b«aa  content  of  specified  products  -  continued 


Product 


Dait 


Pounds  of 
cocoa  1)eaQs 
per  unit  of 
product 


£eoaiks 


Chocolate-coated  bars. 


Chocolate  bars  or  chocolate  candy, 
unspecified  , 


Candy,  alscsllaneous  or  unspaelf led. 


Ca&4jr-ceated  oheoolatet. 


Chocolate  slny. 


Chocolate  pudding  or  desaart  powder. 


Pound 
3-oent  iMur 
(2  OS.) 


Pound 
2-0 s.  fear 


Pound 


Pound 
U-es.  package 


POOBd 

Oallon 
(11.H  lbs.) 

Pound 


.125 
.0156 


.516 
.0395 


.lUH 


.500 
.125 


.525 
5. 985 
.3125 


Use  for  post  -exchanges.  Nary  conaisaaries 
and  ships'  stores,  HAJlTI  cash,  and  other 
ooMMTcial  purchases  when  this  type  of 
bar  Is  specified 


Use  for  post  exchanges,  Havy  coaaissaries 
and  ships*  storee,  XiAPI  cash,  and  other 
cooMrelal  purchases  when  no  detailed 
^^ifleations  are  giren,  and  for  *  choco- 
late candy*  requireaent  for  T.2.X. 
coaaercial 

Based  oa  the  assoiqttlon  that  sll^tly 
lass  than  half  of  such  candy  is  or  con- 
talas  chocolate.    Use  this  factor  i^n 
olalaaat  does  not  specify  chocolate 
candy 

For  Bad  Cross  coaaercial  purchases.  It 
Is  estiaated  these  candies  are  Uo  percent 

chocolate  ll^ioor 

Xstlaated  to  contain  kz  paroeat  pure 
chocolate  ll«|Mr 


Xstlaated  to  contain  I3  percent  break- 
fast cocoa 
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VITA.V:iNS 


Tsble  1  -  Sjnathetic  vitanin  content  cf  mltivitanin  tablets 


Type  and 
content 

Original 
formala 
milligrssiD 
per  tablet 

percent 
overage 
allowed 
a/ 

luilligrams 
per  tablet 
with  overage 

Kilograms 
per  million 

tablet  s 
with  overage 

1 

2 

3 

h 

no 

Ilk  r\C\ 

j(  O 

10.0 

10 

11.00 

11.00 

1.5 

10 

1.55 

1.65 

1.0 

10 

1.10 

1.10 

U.K.  and  British  services  c/: 

25.0 

10 

27.50 

27.50 

10.0 

5 

10.50 

10.50 

1.0 

5 

1.05 

1.05 

1.0 

10 

1.10 

1. 10 

bJ  Allowance  to  compensate  for  unavoidable  loss  in  menuf acturing, 
b/  Use  for  U.S.  Liilitaiy,  Red  Cross,  and  USSH.  - — 
c/  Use  for  all  Lend-Lease  claimants  other  than  USSR. 


Table  2  -  Vitamin  A  content  of  multivitamin  tablets 


Cent  ent 
and  type 

Original 
formula 
USP  units 
per  tablet 

Percent 
overage 
allowed 
a/ 

USP  units 
per  tablet 
with  overage 



Billion 
USP  units 
per  million 

tablets 
with  overage 

1 

2 

3 

\ 

Vitamin  A: 

2,500 

10 

2.750 

2.75 

Note:    MxLltivitamin  tablets  for  U.K.  and  Lend-Lease  other  than  USSR  have  no 


vitamin  A  content, 
a/  Allowance  to  compensate  for  unavoidable  loss  in  manufacturing, 
b/  Use  for  U.S.  Military,  Red  Cross,  and  USSR 


Table  3  -  Ascorbic  acid  content  of  ascorbic  acid  tablets 


Content 
and  type 

Original 
formula 
milligrams 
per  tablet 

Percent 
overage 
allowed 

a/ 

Milligrams 
per  tablet 
with  overage 

Kilograms 
per  million 

tablets 
with  overageu- 

1 

2 

3 

 5  ^ 

Ascorbic  acid: 

U.K.  and  British  services... 

25.0 

37.5 
50.0 

10 

10 

10 

27.50 
^1.25 
55.00 

27.50 
^1.25 
55.00 

a/  Allowance  to  compensate  for  unavoidable  loss  in  manufacturing. 
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Table  ^  -  Factors  relating  to  Vitanin  A  (fish  liver  oil  a/) 


Tme 

USP  units 
per  gram 

Average 

USP  units 
per  pound 
b/ 

1 

2 

3 

50,000-200,000 
200.000  and  over 

100,000 
200.000 

U5, 360, 000 

90,720,000 

a/  Density  91.5-93.5,  average  92.5. 

b/  To  obtain,  niultiply  units  per  gram  by  ^53' 6. 


Table  5  -  Factors  relating  to  the  vitamin  content 
of  enriched  flour 


Synthetic  vitamin 

Kilograms  per  million 
pounds  of  flour  a/ 

12.850 

1.1598 
1.656 

bJ  Includes  overage. 


Table  6  -  Factors  relating  to  the  Vitamin  A  content 
of  oleomargarine 


Content 

USP  units 
per  pound 
of  margerine 

Billion  USP  vuiits 
per  million  pounds 
fat  content  of 
margarine 

1 

2 

a/  11,500 

aj  Includes  overage. 


YEAST 

Table  1  -  Relation  between  specified  types  of 
yeast  and  yeast  products 


Factors  for  converting  to 


Product 

Compressed 
yeast 

Dry  active 
yeast 

Nutritional 
yeast 

Ergo sterol 

1 

2 

3 

1+ 

1.00 
3.15 
3.33 
"  157.3 

.3IB 
1.00 

50.0 

.30 
1,00 

.00636 
.02 

1.00 

APPEISDIX 


Table  1  "  Specifications  and  ckse  equivalents  of  cans  commonly 
used  for  fruits  and  vegetables 


Designation 

Dimensions 
bJ 

Capacity 
of  water 
at  68°  P 
(avoir* 
ozs.) 

Cans 
commonly 
packed 
per  case 

Factors  for  converting  to 

#2  cans 

Cases 
24/2' s 

Cases 
24/2i's 

Cases 
6/10 »s 

1 

2 

4 

6 

7 

#202  (baby  food) ..... 

#211  (baby  food)..... 

8Z  sboift  • 

8Z  short ............. 

#ii  

#303  

#2  

#2^  

#5  

202x214 
202x308 
211x210 
211x300 
211x300 
211x304 
211x304 
211x400 
211x4l4 
401x207.5 
307x306 
300x407 
301x411 
■  303x4o6 

700x708x708 

300x^09 
307x409 

303x509 
4o4x307 
307x510 
707x^12 
401x411 
300x708x6o4 
4o4x4l4 
Uo4x700 
502x510 
6031700 
603x812 

4.80 
6.08 
6.75 
7.93 

8.68 
8.68 
10.94 
13.56 
13. 81 
14.71 
15.22 
16.70 
16.88 
17  27 

19.40 
20.55 

21.86 

23.90 

25. 80 
26.40 
29.79 
32.47 
35.08 

51.70 
59.10 
109.43 

138.35 

48 
96 
48 
48 
72 
48 

48 
48 
48 
24 
48 
48 
24 
24 
24 
24 
24 
12 
24 
24 
24 
24 
24 
12 
12 
6 
6 

.235 

.295 

.331- 

.386 

.386 

.422 

.422 

.532 
.660 
.672 
.716 

.7^1 
.813 
•  821 
.840 

.945 
1.000 
1.060 
1.162 
1.254 
1.284 
1.450 
1.580 
1.710 

2.515 
2,882 

5.325 
6.7^ 

.470 
1.180 
.662 
.772 
1.158 

.  Off 

1.266 
1.064 
1.320 
1.344 
.716 

1.482 
1.626 
.821 
.840 

.945 
1.000 

1.060 

.581 
1.254 
1.284 
1.450 
1.580 
1.710 
1.258 
1.441 

1.^86 

.324 
.814 

.^57 
.533 
.799 
.582 
.874 

.73^ 
.911 

.927 
.494 

1.023 

1.122 

.560 

.580 

.652 
.690 

.731 

.401 
.865 

.886 
1.000 

1.090 

1.180 
.868 

.99^ 
.918 
1.163 

.352 
.885 
.496 

.579 
.868 

.633 
.950 
.798 
.990 
1.008 

.537 
1.112 
1.220 
.bib 
.630 
.709 
.750 
.795 
.436 

.9^ 

.963 
1.088 

1.185 
1.282 

.9^ 
1.081 

.998 
1.264 

a/  The  left  hand  digit  gives  the  number  of  whole  inches,  and  the  two  right  hand 
digits  give  the  additional  fraction  expressed  in  sixteenth  of  an  inch.  The 
fir^t  number  given  is  the  diameter  and  the  second  the  height,  i.e.,  211x210 
means  2-11/16  inches  in  diameter  and  2-IO/16  inch;es  high. 
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Table  2  -  Domestic  and  niotric  measures 


Domestic  weights 

1  grain  =  .0022S6  o-unces  =  .0001^^-29  poonds 

7 , 000  gralruf  1  pound 

16  ounces  =  1  pound 

2,000  pounds  =  1  short  ton 

2,2^0  pounds  =  1  long  ton 

.892857  lo32g  tons  =  1  short  ton 

1.12  short  tons  =  1  long  ton 

Metric  weights 

1,000  microgrjotts  (/Lig)  =  1  milligrao  (mg) 

1,000  luilligrams  =  1  gram  (gm) 

1,000  grains  =  1  kilogram  (kg) 

1,000  kilograms  =  1  netric  ton 

Domestic  equivalents  of  metric  meaaiires 

1  gram  =  .03527^  ounces 

1  kilogram     =         2.20^622  pounds 

1  metric  ton  =  2,20U.622  pounds 
1  metric  ton  =         1.1023  short  tons 
1  metric  ton  =  . 98^2  long  tons 

1  liter  =         2.113*^  pints,  liquid  measure 

1  liter  =         1.05671  quarts,  liquid  measure 

1  liter  =  .26U12  gallon,  liquid  measure 

Metric  eqaiveLlents  of  domestic  measures 

1  grain               =  ^^'799  milligrams 

1  ounce,  avoir.  =  28.3^95  grams 

1  pound,  avoir.  =  ^f-53'592'^  grams 

1  short  ton        =  90? '185  kilograms 

1  short  ton        =  .9072  metric  tons 

1  long  ton          =  1,016.0^4-7  kilograms 

1  long  ton          =  1.016  metric  tons 

1  pint,  liquid  measure     =    .U7317  liters 
1  quart,  liquid  measure    =    .9^63  liters 
1  gallon,  liquid  measare  =  3'785  liters 

Liquid  measure;     3ritish-U.S.  equivalents 


1  British  quart,  liquid  measure    -  1.200'^  U.S.  quarts 
1  British  gallon,  liquid  measure  -  1.2009^  U.S.  gallons 
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Table  3  -  Factors  for  converting  otmces  to  poxmds 


Numoer  ox  ounces 

^  u  ounces 

T  •J  Ounce 

T  -g-  ounce 

mi.         iTir*  ^ 

~  ^  0  iXLic  e 

• UX^OC^ 

X 

•  \J\JGj\J\J 

•  V  1  OX£^ 

•        -  ^  I  J 

0 
c 

«  xy  ^jc/j\J 

.X/ AC/ y 

1 

I 

•  xe/ yuu 

pon  PR 

. fcU^xcp 

PI  R7P^^ 

P71-1.77C; 

pi?i  pc%n 
.  coX^[^u 

1 

.312500 

.328I25 

.3^3750 

.359375 

5 

.375000 

.390625 

.U06250 

.U2IS75 

7 

.J+37500 

.^3125 

.i+68750 

.U8U375 

e 

.500000 

.515625 

.531250 

.5^6875 

9 

.562500 

.578125 

.593750 

.609375 

10 

.625000 

.©K)625 

.656250 

.67I875 

11 

.687500 

.703125 

.71S750 

.73^375 

12 

.750000 

.765625 

.781250 

.796875 

.8I2500 

.828125 

.8^3750 

.859375 

.875000 

.890625 

. 906250 

.9^1875 

15 

■==  1  II 1  1 1  ^jBssaaoeassB 

.957500 

.953125 

.968750 

.98^375 

Table  U  -  Jactors  for  obtaining  retail  weignts  a/  from 
wel^ts  at  #xlch  allocations  are  made 


CoBsaodit/ 


Allocation  weight 
specif icat ion 


Factor 


Dairy  products 

Tluid  milk.  

Cream.  , 

Cheese  -  Aaericaa. . . 

Other  , 

Meats 

Beef  , 

Veal  ., 

Lamb  and  mat  ton  , 

Pork,  excluding  lard, 

Lean  cats  

Fat  cats  , 

Poultry 

Chickens  » .  < 

Turkeys.  , 


Farm  weight 
Farm  weight 
Factory"  weight 
Factory  weight 


Carcass  weight 
Carcass  weight 
Carcass  weight 
Carcass  weight  excluding  Icurd 
n 

N 


Dressed  weight 
]}ressed  weight 


.975 
.975 
.95 

.qi 


.79 
.91 
.89 
.93 
.65 

.28 


k/  .97 
^  .97 


See  footnotes  at  end  of  table 
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Table  ^  -  Pactors  for  obtaining  retail  weights  a/  from 
weights  at  which  allocations  are  made  -  continued 


Commodity 

Allocation  weight 
specification 

Factor 

1 

2 

Fish 

Edible  weight 

c/  1.00 

Edible  weight 

1=00 

Cured  weight 

1.00 

farm  weight 

a/ 

Fats  and  oils 

Fat  content 

1.00 

Fat  content 

1.25 

Compotmds  and  vegetable  and  cooking 

Fat  cont  ent 

1.00 

Hefined 

1.00 

Baw 

.935 

Refined 

1,00 

Farm  weight,  cleaned 

c\C, 

Wholesale  weight 

1.00 

Wholesale  weight 

1.00 

Farmers'  stock  basis 

.045 

Fresh  fruits 

Citrus: 

Farm  weight 

.95 

tl 

.91 

n 

.95 

N 

.95 

N 

.95 

Other  fruits: 

Farm  weight 

.90 

u 

.91 

H 

.91 

u 

.92 

See  footnotes  at  end  of  table 
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Table  ^  -  Factors  for  obtaining  retail  weights  a/  from 
weights  at  ^ich  allocations  are  made  -  continued 


Commodity 


Allocation  weight 
soecif  ication 


Factor 


Fresh  fruits  -  continaed 
Other  fruits  -  continued: 

Berries  

Blackberries  and  dewberries  

Bltieberries  and  hucklelserries. . . 

Currants  

Gooseberries  

Loganherries  

Easpherries  

Strawberries  

Youngherries  

Cherries  -  Sweet  

Sour.  

Cran'berries  ,  

Dates...  

G-rapes  -  Concord  type  

European  type  

Melons: 

Cantaloupes.  

Watermelons  

Nectarines  

peaches  

Fears  

Pineapple  

Plums  and  prunes  

Canned  fruits  and  juices  

Dried  fruits  

Frozen  fruits  

Fresh  vegetal)le8 

Onions,  dry  

Potatoes  

Sweetpotatoes.  

Tomatoes.  

Leafy,  green,  and  yellow  vegetables: 

Asparagus  

Beans  -  Lima  

Snap  

Broccoli  


Farm  weight 
II 
tl 

H 
II 
II 

n 
u 

H 

n 
n 
w 

H 

n 
It 

II 

n 

H 
M 

II 

H 

n 

Canned  wel^t 
Packed  processed  weight 
Frozen  weight 


Farm  weight 
tl 


Farm  weight 


.92 
.90 

.96 
.96 
.90 
.S9 
.S9 
.90 
.S9 
.93 
.96 
.96 
.89 
.92 

.85 
.87 

.91 

.89 

.90 

.85 
.89 

1.00 

1.00 

1.00 


.86 

.93 
.86 

.75 


.91 
.92 

.89 
.87 


See  footnotes  at  end  of  table. 
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Table  ^  -  Factors  for  obtaining  retail  weights  a/  from 
weights  at  which  allocations  are  made  -  continued 


Conmodity 


Allocation  weight 
specification 


Presh  vegetables  -  .continaed 

Leafy,  green,  and  yellow  vegetables  - 
continued: 

Brussels  sprouts. .... >  

Cabbage.  

Carrots  

Celery  cabbage  

Collards  

Endive  

Escarole  

G-reens  (not  elsewhere  specified),.. 

Kale  

Lettuce,  all  varieties  

Mustard  greens  

Okra  

parsley. . ,  

Peas. . .  e  

Peppers,  green  

Pumrpkin  , . 

Hadishes  

Spinach  

Squash  

Swiss  chard  

Other  than,  leafy,  green,  and  yellow 
vegetables: 

Artichokes  

Beets.  

Celery  

Cauliflower.  

Com.  

Cucumbers  

Eggplant  

Garlic  

Horseradish  

Leeks  

Onions,  green  

Parsnips  

Hhubarb  

Butabagas  

Salsify  

Scallions  

Turnips  


Parm  weight 
II 

II 
II 
11 
II 
II 
II 
II 
II 
n 
n 
II 
II 
II 
II 
II 
II 
n 
ii 


Parm  weight 
It 


See  footnotes  at  end  of  table. 
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Table  k  -  factors  for  obtaining  retail  wi^ts  ^  from 
imi^its  at  «iiioh  &lloe«tl«ne  ere  aiade  -  ccatijiuad 


Cotaaodity 


A.lloca&iG&  weight 


Factor 


Canned  vegetables  

Fro gen  vegetables  

Delydrated  vegetables.  

Grain  prodacts 

Sarle^',  Pearl  

Barley,  other  fodd  uee  

Wheat  products: 

White  f lotir  

^cle  wheat  flour  or  seal 

Ifheat  cereals  

Oom  products: 

Com  meal  

Hominy  grits  

Corn  starch  

Com  cereals  

Com  s-u^ar  

Oat  cereal  

^e  flour  

Buckwheat  flour  

Rice,  milled...  

Beverages 

Coffee  

Tea  ,  

Cocoa  


Canned  net  weight 

Fro sen  weight 
fitf^fftrated  «ei|^t 

FBTia  weight  of  baorley 

i! 

Par&  i»x^t  cf  nheat 

tt 

m 


Ferm  weight  of  eiaell  co 
It 

■ 


Farm  wei^t  of  oate 
Farm  wei^^^t  of  xye 
■yarm  weight  of  bacEwheet 
Wholesale  vai^t 


Creen  beaa  'b€i8l8 
Import  wei^t  basis 
G-reen  bean  Itaais 


1.00 
1.00 

i.oa 


.550 

^  .708 

.71 

.518 

.616 
•536 

.412 

.761 
,560 
1.00 


a/  Factors  used  for  evalxtatisg- aatrients. 

b/  Factors  cover  loss  to  slaughter,  loss  after  sloo^ter  and  evs^x«tion  and  should 
be  applied  to  total  prodiustion,  rather  than  to  civilian  consoa^tion  aloz^. 
Factor  for  obtaining  evlsceraced  weight  froa  dressed  weight  for  Ghi«fceck«  is 
.73,  turkeys  .83. 

^  Factor  for  obtaining  edible  wei^t  from  dressed  vei^t  is  .30.    Factor  for 

obtaining  dressed  weight  froa  round  weight  is  .70. 
^  Factor  for  e^s  for  19^3  and  1^  is  estiaated  to  be  .96  of  e^s  proceed  minus 
eggs  used  for  hatching.    For  19^2  and  previous  years  the  factor  is  .97  of  eggs 
produced  ninut  eggs  used  for  hatching,    (i.e.,  19^^  factor  based  on  pfodaetion 
■inus  eggs  used  for  hatching  is  .9'*7;  1935-39  average  factor  baaed  on  produc- 
tion minus  eggs  used  for  hatching  is  .97)*    Rveee  factors  allow  for  breakage 
only,  and  c^ly  to  munber  of  eggs  and  not  to  wei^^t.    la  additioti  there  is  a 
loss  of  weight^  of  about  <^  pareent  from  prodooer  to  retailor  because  of  evap- 
oration.   The  latter  loss  doea  not  affect  the  aotritiional  va3ae  of  the  eggs. 

In  terms  of  malt  equivalent* 

19^3         subsequent  years. 

Chocolate  licnacr. 


